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FROM THE PRESIDENTS DESK 

With great energy and imagination-not to mention hard work- 
members of the Cen tennial Cookbook Committee have assembled a 
collection of recipes ranging from the exotic and complicated to the 
simply delicious. The alumni and other friends of Pomona College 
offer their best from their kitchens for the enjoyment of all of us as we 
celebrate the College's one hundredth year. Spiced with 
reminiscences, the recipes should be fun to make and the results 
delicious. We owe the Committee great thanks for this culinary tribute 

to the College on its birthday. 

The joys of eating, mingled with the fun of remembering our days at 

Pomona College, await. 



FROM THE COOKBOOK EDITORS 

The entire Pomona community was invited (through Pomona Today 
and on-campus fliers) to submit recipes and anecdotes for this book 
honoring Pomona College's Centennial. The cookbook authors 
represent a wide cross section of the Pomona family-alumni, trustees, 
faculty, administration, students and friends. 

All recipes submitted were used, and each recipe was printed as 
submitted. The committee did not test the recipes, because we had 
such faith in the "good taste" of Pomona's cooks. 

We especially appreciate the enthusiastic response of Betty Edmunds 
Wheaton, Class of '34, who "takes the cake" for sending us the most 
recipes-each with a special memory of the College. Mrs. Wheaton is 
the daughter of Charles K. Edmunds, who was Pomona's President 
from 1928 to 1941. 

You'll enjoy reading this book as well as cooking from it! 

HAPPY READING AND HAPPY COOKING! 

Catharine Alexander 
DeAnne Hayes 
Pam Rutledge 
Soni Wright 



ABOUT POMONA COLLEGE 

Pomona College is an independent, coeducational institution of arts 
and sciences located in Claremont, California, thirty-five miles east of 
Los Angeles. The College lias an enrollment of 1,360 students and a 
student-faculty ratio of approximately ten to one. Founded in 1887, 
Pomona College has long enjoyed a reputation for excellence in 

undergraduate education. 

The College offers a full academic program in all major fields of the 
arts, humanities, natural sciences, and social sciences. The curriculum 
is designed to foster independent critical thought, the acquisition of 
specialized knowledge and skills, and social and cultural awareness. 
Pomona graduates have traditionally exercised intellectual leadership 
in the professions, the creative arts, business, and civic affairs. 

Pomona College is a residential academic community in which faculty 
and students meet easily and frequently. The college is strongly 
committed to the educational values of such a community and provides 
students with handsome and comfortable residences and dining halls. 

As founding member of The Claremont Colleges, Pomona is part of a 
unique arrangement in American higher education; five independent 
undergraduate colleges and a graduate school on adjacent campuses 
are affiliated to broaden ilia intellectual, social, and cultural resources 
available to their students. The other members of the group are 
Scripps College, Claremont McKenna College, Harvey Mudd College, 
Pitzer College, and the Claremont Graduate School. The six 
institutions cooperate in a number of academic and extracurricular 
programs and in their joint support of certain facilities. Each college 
opens many of its classes without charge to students from its neighbor 
institutions. Pomona students thus enjoy both the benefits of a small 
college and the academic and social diversity of a larger university. 
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Lolita's Brie Cheese 

1 8-inch round of Brie 
1/4 cup of butter 
sliced almonds 

Slowly heal all ingredients in oven in a pyrex dish. Stir and serve in a 
chafing dish with crackers. 

Tills is extremely easy, hut looks very festive. 

Jeanne Smith 

H. Russell Smith, Class of '36, Trustee 

Cheese Rounds 

stale or oven-dried white bread slices 
1/2 cup mayonnaise 
1/2 onion, minced 

1/4 to 1/2 cup Parmesan cheese 
paprika 

curry powder (optional) 

Take crusts off bread and cut into rounds, about 4 per slice. Mix 
together the other ingredients, adding cheese until spreadable 
consistency. Spread mixture on bread and sprinkle with paprika. Broil 
about 4 inches from flame until bubbly and lightly browned/watch 
carefully!) 

Soni Smith Wright 
Class of’59 



Curried Cheese Spread, or Dip 

Take Iwo pounds of cream cheese. Add two packages of Laura 
Scudder’s Toasted Onion Dip, properly dissoved in a little water. Add 
to taste, depending on your liking for it, a generous amount of good 

curry powder—Madras, etc. 

Mix thoroughly, and spread, as your appetite directs, on crackers. If it 
needs a little thinning at room temperature, then thin it! If you keep it 
around for some time, keep it in the refrigerator. 

I am touched by the request for a recipe of mine to be printed in a 
book! The first such request I have had in 83 years! And now from 
Pomona College! (I don't have enough exclamation marks!) 

I discover, living alone but stili liking to eat, that I am driven toward 
the simpler recipes—an urge which also makes one want to have them 
taste complicated, really "gourmet", to use a completely worn-out 
word. So I'm sending you two such recipes, one of which l invented; 
the other came from I know not where. I suggest that you choose the 

one which appeals to you the more. 

(Editor's Note: We used them both-the other is Dill Soup.) 

John W. Dodds 
Trustee 



Chili Cheese Canapes 

2 lbs. sharp cheddar cheese, grated 
2 4-oz. cans chopped green chilis 
1 dozen eggs, beaten 
paprika 

Spread half of cheese in greased 13 x 9 inch pan. Cover with chilis. 
Top with remaining cheese. Pour eggs over top. Sprinkle with 
paprika. Bake at 350 degrees for 30 minutes. Cut into squares and 
serve warm. (Half recipe may be baked in 8 or 9 inch square pan.) 

Makes 48 squares 

Cardee Friedrichsen Kilpatrick 
Class of '61 



Cheese Squares 

2 loaves unsliced bread (1-1/2 lb. size) 

1 lb. sharp cheese, grated 
1/2 lb. margarine 

1 tsp. salt 
1 Tbls. Worcestershire sauce 

Buy bread 2 or 3 days in advance so it won't be too soft. Cut slices 1 to 
1-1/2 inches thick. One loaf makes 28 to 32 squares. Trim crust off 
each slice and cut into 4 squares. Have margarine softened at room 
temperature. Add grated cheese, salt and sauce. Beat with electric 
mixer until smooth. Spread on top and sides of each square. Place on 
cookie sheet. Bake 12 minutes at 350 degrees. Serve hot. These may 
be made 2 or 3 days ahead and kept in refrigerator covered with waxed 

paper. 

Aletha Olson 
Parent 

Quick Dip Beef and Blue 

Finely mince one 2-1/2 oz. jar dried beef. Blend together one 3 
oz. package cream cheese and 2 oz. blue cheese. Stir in dried beel and 
add 1 cup sour cream and a dash of onion powder. Blend ingredients 

thoroughly. 

Tina Pattison 
Member of Rembrandt Club 



Artichoke Hors-d'oeuvre 

4 eggs 
salt and pepper to taste 
dash of tabasco 
6 soda crackers, crumbled 
1/2 lb. or 2 cups grated sharp cheddar cheese 

2 jars (6 oz.) marinated artichoke hearts (Caramia brand), chopped 
fine 

1 clove pressed garlic 
small amount chopped parsley 
1 bunch green onions, chopped 

Fry onions and garlic in oil from one jar ofartichokes, until limp, not 
brown. Be sure to beat the eggs alone first, then add the rest of the 
ingredients one at a lime, beating after each addition. In a bowl, beat 
with a fork in the following order: eggs, crackers, salt and pepper, 
tabasco, artichokes, onions and garlic mixture, cheese and parsley. 
Blend well. In a well oiled pan, 8 x 8 or 7 x 11, bake at 325 degrees for 
35 to 40 minutes. Be sure to cool well before cutting. 

This freezes very well. Let cool before freezing, then to warm up, heat 
for 10 to 15 minutes at 350 degrees. 

Double recipe makes 36 pieces. 

Una Pattison 
Member of Rembrandt Club 



Asparagus Rolls 

28 extra thin slices white bread with crusts off and rolled thinner 

1 can green asparagus 
4 oz. blue cheese 
8 oz. cream cheese, softened 

1 egg, beaten 
1/2 lb. butter 

Blend cheeses and egg. Spread on bread. Roll up with one asparagus 
spear and place on cookie sheet and freeze. When frozen, coal with 
melted butter and re-freeze (can put back in baggies). When ready to 

serve, cut into thirds. Bake 400 degrees for 15 minutes. 

These are marvelous to keep on hand for the unexpected company. 

G. Warren Earl 
Class of *42 

Corned Beef Mold 

Mix together: 
1 can Libby's corned beef 
3 Tbls. pickle relish 
1/2 cup mayonnaise 
2 Tbls. minced onion 
mustard to taste 

l inp. 2-cup mold or bowl with Saranwrap before filling with above. 
Refrigerate for 24 hours. When ready to serve, ice with sour cream 

and serve with crackers. 

Serves 12 

Peggy Deane 
Thomas A. Deane, Class of '43, Trustee 



Potted Shrimp Pate 

1/3 cup mayonnaise (your own or commercial) 
1 Tbls. dijon mustard 
3 oz. package cream cheese 
2 Tbls. finely chopped onion 

3/4 lb. fresh cocktail shrimp, cooked, peeled and well-drained 
2 Tbls. prepared horseradish 
2 Tbls. fresh chopped dill (or 1 Tbls. dried) 
1/2 tsp. salt (optional) 
1 Tbls. lemon juice 
1/8 tsp. (or to your taste) cayenne pepper 
French baquette rounds (French bread slices) for serving 

In a bowl, or a food processor, fitted with a metal blade, combine 
mayonnaise, mustard and cream cheese until just blended. Setting 1/4 
cup of the shrimp aside, add 1/2 cup of the shrimp and all other 
ingredients to the bowl, mixing until fairly well blended. Gently fold in 
the reserved whole shrimp by hand and spoon into two 1 cup crocks or 
souffle dishes. Cover with plastic wrap and refrigerate several hours. 
Garnish each crock with a sprig of dill and serve with freshly sliced 
rounds of the French bread. 

Serves 8 to 10 as an hors d'oeuvre or 6 for lunch 

This is an easy hors d'oeuvre, but can become a carefree "serve 
yourself picnic lunch or lunch under way to Catalina Island when a 
couple of cheeses, cherry tomatoes, celery and rye bread are added to 
the fare. 

Marylyn Prosser Pauley 
Class of '64, Trustee 
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Caviar Mousse 

9 hard cooked eggs 
1-1/2 envelopes unflavored gelatin 
3 Tbls. lemon juice 
3 Tbls. dry vermouth 
1-1/2 cups mayonnaise 
1-1/2 tsp. Sauce Diable (Escoffier) 

1 Tbls. onion, minced 
2 3-1/4 oz. jars lumpfish caviar (black) 

Lightly oil a 4-cup mold. Dice or use cuisinart on the eggs. Place in a 
large mixing bowl. Dissolve gelatin in lemon juice and vermouth in 
top of double boiler. Add mayonnaise, sauce, and onion to eggs. Fold 
in gelatin, blending carefully. Fold in caviar. Pour into mold and chill. 
Unmold and serve with pumpernickel or rusk-type cracker. 

Serves 20 to 30 

It disappears at a party. 

Helen Frampton Criley 

Class of *36 



Caviar Pie 

6 hard boiled eggs, finely minced 
3 Tbls. mayonnaise 
1-1/4 cups finely minced onion 
8 oz cream cheese, softened 
2/3 cup sour cream 
4 oz. small black caviar 

Garnish: lemon wedges and parsley sprigs 

Lightly butter an 8-inch springlorm pan. Mix eggs with mayonnaise 
and spread on bottom of pan. Sprinkle with onion. Blend soft cream 
cheese and sour cream with a whisk or wooden spoon and spread over 
onion with a wetspatula. Cover top with plastic wrap or foil and chill 
3 hours or overnight. Before serving, spread caviar to edge of pan, 
Run a knife around the sides of the pan and lift the sides off. Place on 
a serving platter and garnish with lemon wedges and parsley. Serve 
with Carr's water biscuits. 

For a variation, mash 1 avocado with 1 Tbls. mayonnaise and spread 
over egg layer. Continue with recipe. 

Serves 8 to 10 

Joan-Patricla O'Connor 
Class of 72 



Harvest Popcorn 

1/3 cup margarine, melted 

1 tsp. dill weed 
1 tsp. lemon pepper 
1 tsp. Worcestershire sauce 
1/2 tsp. garlic powder 
1/2 tsp. onion powder 

2 quarts popped com 
2 cups shoestring potato chips 

1 cup mixed nuts 

Heat oven to 300 degrees. Mix butter, dill, pepper, Worcestershire 
sauce, garlic powder, onion powder1, toss with remaining ingredients. 

Spread popcorn mixture in large flat pan; a jelly roll pan works well. 

Bake, stirring every 3 minutes, Tor 9 minutes. 

Makes 2-1/2 quarts 

Lynn Blyth Weatherman 

Class of 71 



Herbed Pecans 

3 Tbls. margarine 
3 Tbls. Worcestershire sauce 
1 tsp. salt 
1/2 tsp. ground cinnamon 
1/4 tsp. garlic powder 
1/4 tsp. cayenne pepper 
5 big dashes Tabasco sauce 
4 cups pecan halves 

In heavy skillet, melt margarine. Stir in Worcestershire sauce, 
Tabasco sauce, and other seasonings. Add pecans; toss until nuts are 
well-coated. Place in single layer in a jelly roll pan. Bake at 300 
degrees about 45 minutes, stirring every 15 minutes. 

Makes 4 cups 

This recipe and "Harvest Popcorn" are sent in recognition of a 
phenomenon that was ever-present during my days as a dormitory 
resident— the munchies", Care packages from home containing 
cookies, popcorn, nuts, and other edibles were always welcomed. 
These recipes also make fine cocktail party fare, 

Lynn Blyth Weatherman 
Class of 71 
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Chilled Cucumber Soup 

1 cucumber, peeled, seeded and chopped 
1 can chicken broth 
1/2 medium onion, chopped 
1 cup sour cream 
salt, to taste 
white pepper, to taste 
2 Tbls. parsley flakes 
dash of dill 

Mix all ingredients in blender and run at high speed until liquified. 
Chill and serve. If desired, top with chopped green pepper, chives, or 
toasted sliced almonds. 

This travels very well in a thermos and would be a delicious addition 
to a picnic-such as Pomona Night at the Hollywood Bowl! 

Soni Smith Wright 
Class of '59 

Blender Borscht 

1 can (1 lb.) beets 

2 cans condensed consomme, undiluted 
2 Tbls. lemon juice 
sour cream 
1 Tbls. chopped onion 
chopped parsley 

Drain beets, reserving liquid. Puree beets with some of the liquid. 
Add consomme, remaining liquid, lemon juice and onion. Chill. 
Garnish with sour cream and parsley. 

Serves 4 to 6 

Molly Murch Coulson 
Class of '60 
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$m$4' 

10 small 10 large 

servings servings 

4 8 

1 2 

1/2 1 

1 2 

1/2 1 

2T 1/4 C 

2T 1/4 C 

2t 2-31 

3/41 1-1/21 

2-3 4-5 

bit 1/41 

1-1/2 C 3 C 

tomatoes, peeled and chopped 
cucumbers, peeled and chopped 
bell pepper, chopped 
cloves garlic, minced 
bunch green onions and tops, 

chopped 
olive oil 
vinegar 
salt 
cumin 
drops tabasco sauce 
Worcestershire Sauce 
V-8 juice (3 C = 24 oz. can) 

Combine in food processor. 

Dixie Allen 
Howard P. Allen, Class of *48, Trustee 
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Soup Avgolemono 

1 quart chicken stock (homemade or canned) 
1/2 cup orzo 
2 egg yolks 
1/2 cup cream 
2 tsp. lemon juice 
white pepper, crushed fine 
l tsp. dry mint, crushed 

Heal soup; add or/o and cook until tender (5 to 7 minutes). Beat egg 
yolks, lemon juice and add a little hot stock and beat. Return to slock 
and mix well, do not boil. Add cream and seasoning; cook a few 
minutes and serve hot, 

Tins creamy lemon flavored soup Is as smooth as velvet 

Melissa Moholt 
Class of '87 
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Fagioli al Ucceletto 
(Beans With Birds!) 

1 cup of blackeye beans 
3 cups of water 
6 or 7 large cloves of garlic, thinly sliced 
1 large ginger root, thinly sliced 
1/2 to 3/4 cup olive oil 
liberal amounts of fresh sage 

3 tsp. salt 
1 Tbls. cumin seeds 
red cayenne pepper 

Heat olive oil and add garlic and ginger to it. Fry till olive oil is 
scented with the garlic. Add the beans and fry lightly for a minute. 
Add the three cups of water and salt and bring to a boil. Then turn the 
heat to very low and add half the sage (about 4 or 5 sprigs). Now 
cover the pot and tel it simmer for about 2 or 2-1/2 hours over a very 
low heat. Stir infrequently. The soup is done when the beans become 
soft and can no longer be seen as separate, distinct entities. About 
half an hour before turning off the heat, add the remaining sage-about 
3 more sprigs. Remember that the trick is to have it smell of sage, so 
be liberal with it. Now the Indian touch-heat about 3 tablespoons 
olive oil in a skillet; when very hot add the cumin and cayenne to it. 
Let it fry for about 7 to 8 seconds-the cumin should not turn black, 

just slightly brown-and add this 

to the soup. 

This will serve about 3 people-two if you are very hungry or if it 

happens to strike your fancy. 

This recipe is Italian with a slight Indian bias. Its inspiration came 
from Italy during my study abroad semester there. It is actually a 
thick bean soup which I only had in one Florentine restaurant, and 
even native Italians from outside Florence don't know anything about 
it. Fresh sage is absolutely mandatory for it, but for those of us 
living in California or the west, this is not much of a problem since 



sage is very commonly used here as an ornamental ground cover in 
people's yards. One just has to keep one's eyes open to find that 
neighbourhood sage bush. I will never forget the many "sage raids" I 
went on with my friends in the streets of Claremont because we were 
all craving this rich soup on a cold winter night. 

Shantanu Phukan 
Class of '84 

Blender Celery Soup 

2-1/2 cups chicken broth 
1 bunch celery 
1 onion, quartered 
dash Worcestershire sauce 
1/2 tsp. dill 
pinch tarragon 
salt and white pepper, to taste 
1 cup sour cream 

Remove toughest fibers from celery and break into large pieces. Put 
all ingredients except sour cream in pot and simmer, covered, until 
celery and onion are practically transparent and thoroughly cooked. 
Let cool. Gradually blend in blender with sour cream. Use highest 
speed and run until very smooth. (You may need to run blender 2 or 3 
times~do not fill it over half full.) 

This soup can be served hot with croutons and chives, or serve it cold 
with chopped green onions and blanched almonds. 

Soni Smith Wright 
Class of '59 
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Dill Soup 

Take one can of Campbell's tomato soup. Add to it (in any order): 

an equal amount of buttermilk 
1/2 Tbls. lemon juice 
1/4 tsp. of salt 
1/2 tsp. (or a shade more) of ground dill seed 

1/8 tsp. garlic powder 
1/4 tsp. onion powder 

Mix well, and enjoy it. Serves four, if you're not very keen about soup. 
It is good either hot or cold; I prefer it cold. I discover that it pleases 
people who begin by saying they don't like buttermilk. (Its ingredients 

are flexible, strong or mild.) 

I am touched by the request for a recipe of mine to be printed in a 
book! The first such request I have had in 83 years! And now from 
Pomona College! (I don't have enough exclamation marks!) 

I discover, living alone but still liking to eat, that I am driven toward 
the simpler recipes--an urge which also makes one want to have them 
taste complicated, really "gourmet", to use a completely worn-out 
word. So I'm sending you two such recipes, one of which I invented; 
the other came from I know not where. I suggest that you choose the 

one which appeals to you the more. 

(Editor's Note: We used them both-the other is Curried Cheese 

Spread, or Dip.) 

John W. Dodds 
Trustee 
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Easy Minestrone Soup 

1-1/2 lbs. ground beef or left-over pot roast 
1 large onion, chopped 
1 28-oz. can whole tomatoes 
8 cups water 
8 beef bouillon cubes 
3 tsp, basil 
3 tsp. oregano 
2 to 3 tsp. garlic salt or to taste 
1 20-oz. bag frozen vegetables 

1 cup pasta (noodles, elbow macaroni, spaghetti, bows, etc.) 
2 small zucchini, sliced 

1/2 cup red wine--Hearty Burgundy is good (you can sip while you 
cook) 

pepper 
Parmesan cheese 

In large kettle, brown meat if raw (you needn't brown left-overs); add 
onion and cook 'til limp. Drain any fat. Add water, bouillon cubes, 
tomatoes with liquid, basil, pepper, oregano and garlic salt. Bring to 
light boil while breaking up tomatoes. Simmer 5 to 10 minutes. Add 
frozen vegetables and cook 3 to 4 minutes. Stir in pasta and cook 4 to 
5 minutes. Add sliced zucchini and the wine, then cook until 
vegetables and pasta are done (approximately 5 minutes). Sprinkle 
with Parmesan. 

Great with good sourdough and more Hearty Burgundy! 

Serves 8 generously 

Soups are a favorite at our house and this is one we all like, so I have 
it fairly often. 1 found it in Sunset Magazine some years ago and vary 
it depending on the left-overs to be used or the mood I'm in. 

Patricia W. Newton 
Class of '51 
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Lupe's Menudo Soup 

2 lbs. honeycomb tripe 
1 veal knuckle or calf s foot 
2 onions, chopped 
4 cloves garlic, chopped 
2 tsp. salt 
2 to 3 Tbls. pure red chili powder (or 1/2 cup red chili pulp) 

2 tsp. oregano 
1 cup canned hominy, drained 

Garnish: 
1 cup onions, chopped 
1 lemon 
1 tsp. thyme 

Cut tripe into narrow strips an inch long and put into pot with veal 
knuckle. Cover with cold water, bring slowly to a boil and remove 
scum. Add remaining ingredients, except for the hominy and garnish. 
Simmer gently, covered, 2 hours or until tripe is tender. Remove 
knuckle, add hominy and taste for seasoning. Top each soup bowl with 
a sprinkling of onions, a squirt of lemon juice and a pinch of thyme. 

Serves 6 

During the 1940's there were two reasons to hit Route 66. One of 
them was the Sagehen and the other was Lupe's. At the Sagehen, you 
lounged in leather banquettes, sipped martinis and ate--after the 
War-two-inch steaks. At Lupe's, you hunched over wooden stools, 
swilled Tecate and ate-if you were lucky-Lupe's own special Menudo 
Soup. Tacos you could have any day, but not Menudo and not the 
way Lupe fixed it, with a fresh garnish of raw onions, lemon juice and 
thyme. "Eat," Lupe would say, putting a huge bowl of the hot peppery 
tripe in a clear broth in front of you. And you ate, whether or not 
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you'd ever seen or heard of tripe, because you were either stretched 
out from too many exams or laid out from too much beer. I can't 
guarantee this is the Menudo Lupe made, but it still works wonders 
for the under-nourished and the over-indulged. 

Betty Fussell 
Class of '48 

Posole 

Perhaps the most important step to making good posole is the very, 
very thorough washing of the corn itself. It should be washed and 
picked over again and again until all cloudiness of the lime disappears. 
This takes some time but is worth the effort. 

Cover 1 pound (or 1 package) posole corn (after washing) with water 1 
inch above corn, and add piece of salt pork. Bring to hard boil just 
until it bursts, then add cubed pork loin (cooked separately, while com 
is cooking in covered pan with water), large chopped onion, garlic, salL 
and pepper. I also like a liny bit of oregano. Combine cubed pork and 
posole. Keep water level above posole, and cook till tender. Red chili 
may be added during the cooking and tasted occasionally for hotness, 
or the chili may be left out during cooking. If so, then it really should 
be served with a spoonful of red chili sauce over the lop, or a couple of 
chili pods cooked along with the corn, whichever you prefer. Cheaper 
cuts of pork can be used. We use pork loin. 

Serves 6 to 10 

This is a traditional New Years dish which brings good luck and good 
health for the coming year. It is served year round, but is frequently 
found at holiday gatherings at Christmas and New Years. 

Mark Patrick 
Class of '86 



Caldo Verde (Portuguese Soup) 

1 brown onion, coarsely chopped 
2 cups potato, coarsely chopped 
1/2 lb. Portuguese Sausage, cut 1/8 to 1/4-inch thick 

2 Tbls. olive oil 
2 quarts water 
1 tsp. salt 
1/2 tsp. pepper 
4 cups shredded cabbage or spinach or both, in any proportion 

In soup kettle, slightly soften onion in oil. Add potatoes, sausage, 
water, and salt and pepper. Bring to a boil, then simmer until potatoes 
are tender. Remove sausage slices. Puree soup, and return to kettle 
with sausage and cabbage and simmer an additional 15 minutes. 

Variation: If pressed for time, skip potatoes and water and use 4 cans 
potato soup and 6 cans water. Add mashed clove of garlic, if desired. 
Use any sausage, i.e. smoked, kielbasa, cajun—and forget about 
pureeing. 

Serves 4 to 6 

Many of our best recipes result from whatever is at hand, whatever 
we rescue from disgrace in the refrigerator—hence we end up with a 
category known as Garbage Soup* This one has flexibility in choice of 
method, type of sausage and greens and is good enough to actually 

warrant a name. 

Mary Alice Frank, Class of *46 
Richard Frank, Class of '47, Trustee 
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Chicken Gumbo 

1 clove garlic, chopped 
2 cups onion, chopped 
2 cups celery, chopped 
2 cups green pepper, seeded and chopped 
1/2 cup fresh parsley, chopped 
1 cup green onions (include tops), chopped 
1 stick margarine 
1/2 cup flour 
6 cups chicken broth, heated 
11-lb. bag frozen cut okra (we omit this) 
2 cups canned tomatoes (we use fresh, deskinned, and chopped) 
1 cup rice, uncooked 
4 cups cooked chicken, diced 
salt and pepper to taste 

V-8 juice (we never use this) and additional chicken broth (which we 
use in large quantities) for thinning mixture if it becomes too 
thick 

Saute garlic, onion, celery, green papper, parsley and green onions in 
margarine. Slowly add flour and cook for 3 minutes. Gradually stir in 
heated broth* Add tomatoes, rice, chicken (and okra if you use it). 
Add salt and pepper to taste. Cook 20 to 30 minutes longer. Adjust 
seasonings. If soup becomes too thick, thin with chicken broth (or 
mixture of half V-8 juice and half chicken broth). 

Serves 10. 

This recipe is from the Revised Edition of the Gallery Buffet Soup 
Cookbook from the Dallas Museum of Art League. 

Tiiis Chicken Gumbo freezes very well When time is pressing, we 
find that a defrozen generous soup course of the Chicken Gumbo plus 
French bread and a green salad make a very satisfactory supper. We 



suggest that the French bread be sour dough, and that it be dealt with 

as Pierre Frenay suggests in 60-Minute Gourmet: 

1 loaf French or Italian bread 

1 large dove garlic 
2 Tbls. olive oil 

Preheat the broiler. Rub the outside of the bread loaf with cut garlic. 
Cut the bread into slices. Arrange the slices on a baking sheet 
(preferably lined with aluminum foil) and brush on one side with oil. 
Broil until golden brown, turn the slices and brown the other side. 

Molly Mason Jones, Professor Emerita, Scripps 
W. T. Jones, Professor of Philosophy Emeritus, Trustee 
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Smith's Fish Stew 

5 to 6 stalks celery, fibers removed and chopped 
1 medium yellow onion, chopped 
110-oz. can chicken broth 
1 rounded Tbls. dried parsley 
1/2 tsp. salt (optional) 
1/2 tsp. dill weed 
3 Tbls. margarine 

Combine above ingredients in saucepan. Simmer until celery and 
onion are limp, adding a little water if necessary. Puree in blender. 
Return to large saucepan and add: 

2 (6-1/2 oz.) cans minced clams (with juice) 
Simmer gently 5 to 10 minutes, then add slowly: 

3 to 4 cups milk 
When almost to boiling, add: 

1 (10 oz.) jar Pacific oysters, cut up slightly 
1 (12 oz.) package frozen langostino (shrimp may be used) 

Heat slowly 5 to 10 minutes. DO NOT BOIL. Then add: 

salt and pepper to taste 
1 Tbls. butter or margarine 

Serve immediately. Garlic bread is a good accompaniment. 

This has been a favorite of three generations of Sagehens. The recipe 
is really a combination of an old fashioned oyster stew recipe 
(oysters, milk, onions, butter) and a blender-dependent celery soup 
recipe (also in this book)* We serve it often when all three 
generations get together for a relaxing family meal* 

A* Curtis Smith, Class of '25 
Kenneth B. Wright, Class of '56 
Soni Smith Wright, Class of *59 
Dan Wright, Class of *87 



Clam Chowder 

4 slices salt pork, diced (bacon can be substituted) 

3 carrots, peeled 
3 onions, peeled 
3 potatoes, peeled 
1 or 2 Tbls. flour, enough to thicken rendered fat into a roux 
2 cans minced or chopped clams 
2 cups milk (more, if necessary) 

Fry diced salt pork until crisp. Lift out and set aside. Put carrots, 
onions and potatoes through meat grinder or food processor. Put in 
pot, cover with water and bring to a boil. Cook until vegetables are 
tender. Keep heal low and stir occasionally, watching to see that 
vegetables do not stick and burn. Set aside when done. Back to the 
black, iron frying pan, thicken the drippings with one or two 
tablespoons of flour and stir until smooth as if making gravy. Add the 
cooked vegetables, including any remaining liquid they were cooked in. 
Add Hams and juice and salt pork. Add milk to the consistency you 
desire. Add salt and pepper to taste. Heat until steaming; serve with 
hot bread and California artichokes. 

Most of my best recipes are ones that were in my mother's cook book, 
or, more precisely, in her head. After we were married, she sent them 
to me from time to time, always written out on her best imprinted 
stationery. They frequently started out: "Now Carol:" This one is no 
exception. It came attached to a large shoe box filled with California 
artichokes, and Fred and I found it dangling from the mail box on 
our quonset hut on a blustery fall day after we returned from a Yale 
football game. Her message went on: "Make this clam chowder and 
serve it with warm, crusty bread and a large artichoke. You will find 

it filling and nourishing." 

Carol Furth Sontag 
Fred Sontag, Professor of Philosophy 
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Mexican Style Clam Chowder 

2 Tbls. oil or margarine 
1/2 cup diced onion 
1/2 cup diced celery 
2 Tbls. flour 
1 cup chicken broth 

1 (12-oz.) jar green chili salsa (try 1/2 jar first, add more to suit taste) 
1/2 cup diced potatoes 
1 Tbls. minced parsley 
dash thyme 
1 Tbls. basil, crushed 
1/2 bay leaf 
garlic powder 
salt and pepper 
1 (6-oz.) can chopped clams 

Heal oil in saucepan over medium heat. Saute onion and celery until 
lightly browned. Stir in flour and cook over low heat for 2 minutes. 
Add chicken broth and simmer for 3 minutes. Add salsa, potatoes, 
parsley, thyme, basil, bay leaf and garlic powder. Season to taste with 
salt and pepper. Simmer until potatoes are tender. Add clams and 
simmer an additional S minutes. 

Serves 4 

Patricia Nava 

Julian Nava, Class of '51, Trustee 





Taboo) fe Salad 

1/4 cup cracked wheat (bulgur) 
3 bunches parsley, leaves only 
1 bunch green onions 
1 bunch fresh mini (or 1 Tbls, dried mint) 
3 large tomatoes 
1/2 cup olive oil or salad oil 
1/2 cup lemon juice 
salt and pepper lo taste 

Soak cracked wheat in 1/2 cup water for one hour; squeeze dry, Chop 
all vegetables line, and add cracked wheat. Mix oil, lemon juice, and 
seasonings. Add to salad, adding more seasonings if necessary. 

Serves 4 

One of my biggest thrills and surprises was being elected an 
Honorary Alum in 1985 at the end of ruy husband, Byron's, term as 
Alumni Association President. Maybe my serving this salad at those 
Council dinners had something to do with it! 

DeAnne Saliba Hayes 
Class of '59 



Artichoke Rice Salad 

1 package Chicken Rice-A-Roni 
2 chopped green onions 
1/2 chopped green pepper 
8 pimento stuffed olives, sliced 
2 6-oz. jars marinated artichoke hearts 

curry powder to taste 
1/3 cup mayonnaise 

Cook Rice-A-Roni as directed, but do not use butter while browning. 
Put in a bowl until cool. Add onions, olives and pepper. Drain 
artichokes, reserve marinade. Add artichokes to rice. Combine 
marinade with curry powder and mayonnaise. Mix into rice and 

vegetable mixture. Refrigerate. 

This recipe goes well with barbequed meats. 

Serves 4 to 6 (doubles nicely) 

Chris Eberhardt 
Class of 71 



String Bean Salad 

2 Tbls. soy sauce 
2 cloves garlic 
1/2 tsp. mustard seeds 

2-1/2 cups fresh string beans, cut to about 1/2 inch lengths 
1 tsp. finely chopped Jalcpeno chili 
1/2 tsp. sugar (optional) 

1/4 cup peanut powder (blend unsalted peanuts in a blender) 
1/2 cup grated coconut, fresh if possible 

In a heavy skillet with a lid, heat Lhe oil, garlic, and mustard seeds for 
one minute. Add (he string beans and stir well. Add about 1/4 cup 
water, cover, and simmer for about 7 to 10 minutes. Remove from 
heat and add chili, sugar, peanut powder and coconut. This makes a 
very attractive dish because the grean beans, peanuts and coconut all 
set off each other’s colors. Do not overcook the green beans; they 
should be soft, but not lose their flavor. 

Karen Riggs 
Class of '85 
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Salad Olivera 

2 cans (1 lb. each) red kidney beans 
1/2 cup pitted ripe olives, halved 
1/4 cup chopped onion 
1/3 cup salad oil or olive oil 
6 Tbls. chianti or other red wine (dry) 
1/4 cup wine vinegar 
1 tsp. sugar 
1 tsp. oregano, crumbled 
1/2 tsp. salt 
1 clove garlic, minced 
2 to 4 nectarines, peeled (2 cups) 
1 avocado, cubed 

Drain beans, saving liquid if you like for use in soup or gravy. 
Combine beans, olives, onion, oil, chianti, vinegar, sugar, oregano, salt 
and garlic. Toss very well, blending everything thoroughly. Chill. 
Slice nectarines to yield 2 cups. Add with avocado to salad, and toss 
lightly to coat, Serve in a bowl, with green onions or tiny Romaine 

leaves poking out of center if desired. 

Serves 10 to 12. 

This is good in summer with cold sliced ham. 

Helen Frampton Criley 

Class of '36 

43 



Blueberry Salad 

1 can blueberries (drain and reserve liquid) 
1 small can crushed pineapple (drain and reserve liquid) 
1 large package black cherry jello 

Drain blueberries and pineapple. Add water to juices to make 2 cups. 
Heat and mix with jello. Add 2 cups cold water and set. 

Topping: 

6 oz, cream cheese 

1 package dream whip (made per directions) 
1/2 cup chopped nuts 

Beat above and spread on top of set jello. 

Our recipes in this lmok are some of my husband's favorites. They 
have been tested and proven by groups from both Pomona College 
and Magnolia School, 

Esta Chambers 

Robert Chambers, Professor of Astronomy 
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Jellied Cranberry Salad 

13-oz. box lemon jello 
13-oz. box orange jello 
2 cups sugar 
3 cups boiling water 
1 lb. raw cranberries, coarsely ground 
1 cup chopped nuts 
1 cup chopped celery 
1 orange, grate rind then grind whole 

Stir both lemon and orange jellos and sugar into boiling water. Stir 
until completely dissolved. Cool. When slightly thickened, iold in all 
other ingredients and mix well. Chill until set~at least 3 hours, 

Serves 12 to 14 

One menu item at the annual All-College Christmas Suppers in Frary 
Hall became a family favorite. It transports us in memory to that 
great refectory aglow with the festive trappings and spirit of those 

occasions. 

Betty Edmunds Wheaton 

Class of 34 
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Aunt Lucille's Mustard Ring 

3/4 cup sugar 
3 Tills, dry mustard 
salt and pepper to taste 
1 cup cider vinegar 
4 well beaten eggs 

1 envelope im flavored gelatin 
1/4 cup water 
1/2 pint heavy crcum 
cole slaw 
tomato wedges 
avocado slices 

In a double boiler heal sugar, mustard, salt, pepper and vinegar. 
When hot, carefully add beaten eggs. Continue cooking over boiling 
water until custard is slightly thickened. Meanwhile dissolve gelatin in 
water. Add gelalin to thickened custard, remove from heat and allow 
mixture to cool Whip cream and fold into cooled custard. Pour into 
large ring mold and chill. At serving time, unmold on platter and fill 
center with cole slaw. Garnish with tomato wedges and avocado slices, 

Serves 15 

MoNy March Coulson 
Class of’fiO 



Raspberry Jello Salad 

2 packages (3 oz.) raspberry jello 
2 packages frozen raspberries 
2 cups applesauce 
lTbls. lemon juice 

Combine all ingredients according to directions on jello package, 
adjusting liquid to 3 cups in all. Pour in favorite jello mold. 

Topping (optional): 

1 pint sour cream 
3/4 package small marshmallows 

Let stand 6 hours and then beat—spread over jelled jello. 

Serves 6 to 8 

Liz Argue 
John Argue, Trustee 



Toronto Barbeque Salad 

4 packages (3 oz. each) lemon flavored gelatin 
2 envelopes unflavored gelatin 
1/4 cup sugar 
1-1/2 tsp. salt 
3-1/4 cups boiling water 
3-1/4 cups cold water 
1/2 cup lemon juice 
2 cups shredded cabbage 
2 cups shredded carrot 
2 cups chopped celery 
1/2 cup chopped green pepper 
1/4 cup chopped pimientos 
crisp greens 
mayonnaise (optional) 

In large mixing bowl, stir together gelatins, sugar and salt; pour in 
boiling water and stir until dissolved. Stir in cold water and lemon 
juice and chill until partially set. Combine cabbage, carrot, celery, 
green pepper and pimientos, and stir into gelatin mixture. Pour into 
12-cup mold and refrigerate until firm (about 4 hours). When ready to 
serve, unmold onto serving platter, garnish with crisp greens. Serve 
with mayonnaise spooned into a small bowl and set in center of mold. 

Serves 16 

The official name for this salad is "Perfection Salad", which I think 
sounds a little pompous. The first time 1 had it was while attending a 
barbeque in Toronto, and I thought it was delicious and so 
appropriate with cookout food. 

Bonnie DeVos, Scripps Class of '49 
Burnell H. DeVos, Jr., Class of '49, Trustee 
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Shredded Apple Salad 

3 oz. package lemon gelatin 
2 cups apple cider 
1/4 tsp. salt 
1 This, lemon juice 
3 large apples 

Dissolve gelatin in 1 cup boiling cider. Add other cup cider, salt and 
lemon juice. Chill When slightly thickened and syrupy, peel apples 
and shred them into gelatin. Chill until firm in quart mold or 6 

individual molds. 

This salad has been made and enjoyed by three generations of 
Pomona alumnae: Gertrude McKinley Horn 19, Perdita Horn Myers 

'54 and Roberta Myers *88. 

Perdita Horn Myers 
Class of *54 

Curried Chicken Salad 

3 cups cooked chicken or turkey, cubed 
1 can (4 oz.) water chestnuts, drained and sliced 
1/2 lb. seedless grapes, sliced 
1 cup celery, chopped fine 
1 cup mayonnaise 
1 tsp. curry powder 
2 tsp. soy sauce 
2 tsp. lemon juice 

Combine chicken, water chestnuts, grapes and celery. Mix all 
remaining ingredients. Add to chicken and toss well. Chill several 

hours. Serve on bibb lettuce. 

Anne Powell 
Class of *52 



Bengal Salad 

This salad can be made with chicken, as well as seafood (very good 
with either). 

1 cup crab meat 
1 cup shrimp 
1 cup celery, chopped 
1/2 cup water chestnuts, sliced 
1/4 cup sliced green onions (stems included) 
1 small can sliced pineapple, cut 
1/2 cup pine nuts or toasted almonds 
4 Tbls. chutney 
2 Tbls. raisins (omit if preferred) 
preserved ginger, chopped (sprinkle on top of salad or pass) 

Sprinkle small amount of salt and lemon juice over salad as you mix. 

Dressing: 

1/4 cup dairy sour cream 
1 cup mayonnaise 
1 tsp. curry 

Put enough dressing in salad mixture to flavor then serve with topping 
of dressing. Cut lettuce fine and mix with a little French dressing. Put 
on plate with salad on top or lettuce can be added to salad. 

Serves 6 

This is an excellent salad for a luncheon, served with a little fresh 
fruit on the side. 

Trudie Bennion 
Adam Y. Bennion, Trustee 
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"Gambalorious" Turkey Salad 

4 cups diced cold turkey 
2 cups seedless grapes or 1 cup chopped water chestnuts 

1 cup diced celery 
1 cup pineapple chunks 
1 cup slivered almonds 

Mix all the ingredients. Then mix thoroughly with the following 

dressing: 

Dressing: 

1-1/2 cups mayonnaise 
1 tsp. curry powder 
1 This, soy sauce 
1 This, lemon juice 

"Gambalorious" is Hill Wheaton's name for this exotic salad. Once 
when 1 purchased tickets Tor the opening oflhe Hollywood Bowls 
Summer Series at Hebert's Music Store on Yale, from Jay Doty 
(Class of’SO), he gave me this recipe. The Fred Sou lags (Philosophy 
Department) always took it when the Dolys and Sontngs joined ioi 
their traditionally elegant opening concert picnics eaten at the Bowl. 
It became No. 1 on our family's Hit Parade for the same events and 

for many other special picnics. 

Betty Edmunds Wheaton 
Class oP34 



Macaroni Shrimp Salad 

8 oz. small macaroni, cooked 
1 This, salad dressing 
3-4 chopped green onions, including tops 

3-4 cans of baby shrimp (3 is good-4 is better), drained 
4 stalks of celery, diced 
6-8 sweet pickles, diced 
Lawry*s Seasoned Salt, to taste 
salt and pepper, to taste 

mayonnaise-just enough to hold all together 

Cook the macaroni a day ahead. Alter cooking, drain and rinse or 
rinse and drain! Toss with one tablespoon of any salad dressing on 
hand, Italian, French-and refrigerate 'til cold. Whomp all the rest of 
the ingredients together with the pasta ami mix with enough 
mayonnaise to hold together. Sprinkle with paprika and garnish with 
parsley, if desired. 

Serves 10 to 12 

This was a standard "take it to the teachers' luncheon", or to 
the PTA or Blue and Gold potluck dinners throughout the years I 
was involved in those volunteer activities. It was always a hit! 

Patricia W. Newton 
Class of *51 
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Peggy Porter's Pink Beans 

1 lb. dried pink beans 
1 large can tomatoes 
2 good sized onions 
1 cup sugar 
1/2 lb. streaked salt pork 
salt to taste 

Wash beans, cover with water and bring to a boil. (It helps to let 
beans soak in cold water overnight.) Let stand for a while, drain off 
water. Repeat about three times or until all the bitter taste is out of 
the beans. (Pinch of soda may be used.) Cover beans with water, salt, 
and bring to a boil. Turn to low on stove and let cook until beans are 
tender. Then add salt pork, tomato, sugar, onions and more salt if 
needed. 

May be cooked on top of stove (very slowly) or in the oven for several 
hours. Stir occasionally. Serve with spoon bread. 

10 to 15 servings 

This recipe has nothing to do with my years at Pomona College, but it 
is so very Californian I though you might find it interesting. This was 
my mother's recipe, and it was very popular for picnics, church 
dinners and family gatherings. Our boys loved it, and so do the 
grandchildren. Unfortunately, pink beans don't get out of California 
apparently. I have looked for them all over the South. So now, 
whenever I get to California, I bring back enough to last for a year or 
so! 

Margaret Porter Rider 
Class of *25 
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Red Bean Toss 

1 (1 lb.) can kidney beans 
1 cup thinly sliced celery 
1/3 cup chopped sweet pickles 
1/4 cup finely chopped onion 
1 cup diced sharp process cheddar cheese 

1/2 tsp. salt 
1/2 tsp. chili powder 
1/2 tsp. Worcestershire sauce 
few drops hot pepper sauce 
1/2 cup mayonnaise 
1 cup crushed corn chips 

Drain beans; combine with celery, pickle, onion and cheese. Blend 
seasoning with mayonnaise, add to bean mixture and toss lightly. 
Spoon into a 1 quart shallow baking dish, sprinkle with corn chips. 
Bake in hot oven (450 degrees) for 10 minutes. 

Serves 4 

Esta Chambers 
Robert Chambers, Professor of Astronomy 



Black Bean Casserole 

1 Tbls. vegetable oil 
3 Tbls. soy sauce 
3 peppercorns 
2 whole cloves 
1 bay leaf 
1 tsp. cumin (comino) seeds 

1 slice of fresh Jalepeno chili, finely chopped and smashed, (this is 
about 1/4 of a chili) 

1 cup minced onion 
1 cup coarsely chopped tomatoes 
3 cups boiled black beans (or black eyed peas can be substituted) 
2 Tbls. sour cream 
ground coriander for garnish 

Cook the black beans as per the instructions on the package. Retain 
the juice left over after cooking. The beans need to soak, so allow 
plenty of time. Overnight soaking works well. 

In a heavy LARGE skillet heat one tablespoon of oil, the soy sauce, 
and the peppercorns, cloves, bay leaf, cumin seeds, and green chili. 
Fry about one minute, then add the onions. Fry two minutes, then add 
the tomatoes, and fry another two minutes. Add the cooked black 
beans and the sour cream. Add some of the cooking juice from the 
black beans, about 1/4 to 1/2 cup. Simmer, stirring occasionally, for 5 
minutes. Garnish with about 1 tablespoon of ground coriander. Serve 
hot. It's good with yogurt and pita bread. 

This is an Indian recipe I often use when serving company. 

Karen Riggs 
Class of '85 
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Caponata 

1 cup olive oil 
1 eggplant (1-1/2 lb.), peeled and cut into 1-inch cubes 
2 large green peppers, cut into 1-inch pieces 

2 large onions, diced 
2 cloves garlic, minced 
128-oz. can solid pack tomatoes, undrained 

1/3 cup red wine vinegar 
2 Tbls. sugar 
2 Tbls. capers 
2 Tbls. tomato paste 
2 tsp. salt 
1/2 cup chopped fresh parsley 
1/2 cup pimiento-stuffed green olives, rinsed and thickly sliced 

1/2 tsp. freshly ground pepper 
2 tsp. crumbled dried basil 
1/2 cup pine nuts, sauted in olive oil 

In a large, heavy saucepan combine 1 cup olive oil, eggplant, green 
peppers, onions, garlic and tomatoes and cook for about 20 to 30 

minutes or until just tender. 

Add wine vinegar, sugar, capers, tomato paste, salt, parsley, green 
olives, pepper and basil. Cover and simmer for 15 minutes. Add pine 
nuts and serve warm, not hot, at room temperature or cold. 

May be refrigerated for up to 3 weeks. 

Serves 10 to 12 

Caponata is an interesting variation of ratatouille. It keeps 
beautifully, travels well, and is best served at room temperature or 
only slightly warm. I usually add more pine nuts, because I'm a fiend 

for them under any circumstance. 

Mary Noble Smeby 
Class of '41 
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Corn Fremont 

1 cup rolled cracker crumbs 
2 cups corn, drained 
1/2 cup chopped celery 
1/4 cup chopped onion 
2/3 cup grated cheese 
1 tsp. salt 
1/4 tsp. paprika (over the top) 
2 eggs, beaten 
1-1/2 cups milk 
2 Tbls. butter 

Mix ingredients and pour into buttered baking dish. Bake at 350 
degrees Tor 45 minutes. 

Esta Chambers 

Robert Chambers, Professor of Astronomy 
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Cucumber Raita 

1 small cucumber 
salt to taste 
3/4 pint yoghurt 
2 small green peppers (optional) 
1/2 tsp. chili powder 
1/2 tsp. garam masala* 

If the cucumber is tender, grate it without peeling; otherwise, peel and 
then grate. Sprinkle with salt and leave for an hour or so. Beal the 
yoghurt until smooth and, if too thick, add a little milk. Chop the 
green peppers. Squeeze out the water from the cucumber and add the 
cucumber to the yoghurt. Add the chopped peppers and taste. Add 
more salt if required. Put the mixture in a dish and sprinkle with chili 

powder and garam masala and serve. 

n 
s 

* Garam masala can be obtained from any Indian store dealing in 

spices. 

Son! Prashad 
Mother of Vyay Prashad, Class of '89 
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Eggplants Imam 

2 large eggplants 
2 onions 
4 cloves garlic, crushed 
4 This, parsley, finely chopped 
1 lb. fresh, ripe tomatoes, sliced 
1 cup olive oil 
1/2 tsp. cumin seed 
dash of sugar 
salt and pepper to taste 

Cut each eggplant in quarters. Take out seeds, if any, salt 
eggplant and let stand 15 to 20 minutes in water. Wash well and dry 
with paper towels. Fry in hot oil until soft. Drain excess oil. Place in 
baking dish and make an indentation in the middle. 

Meanwhile, saute well all ingredients except tomatoes. Stuff each 
eggplant and top with a slice or two of tomato and bake in moderate 
oven (350 degrees) for about 30 to 40 minutes. 

This recipe was enjoyed on a SunLine Pomona College Alumni Cruise 
in the Mediterranean in 1985. 

SunLine Cruise Ships 

"Official" cruise line for Pomona College trips to Greece and environs 



Baked Whole Mushrooms 

12 very large mushrooms (about 1 lb.) 

Wipe with a damp towel. Remove stems and chop them, making 

about 1 cup. Mix stems with the following: 

1 cup finely chopped pecans 
3 Tbls. finely chopped parsley 
1/4 cup soft margarine 
1/3 clove garlic, minced 
1/4 tsp. thyme 
1/2 tsp. salt 
pepper to taste 

Place mushroom caps like cups in shallow baking dish. Heap the 
mixture into mushroom caps. Spoon cream over each, using about 1/2 
cup cream total. Bake 20 minutes at 350 degrees, basting once or 

twice. 

Two Pomona gourmet cooks are recalled gratefully with this recipe. 
Dorothy Smith (History Department wife and Counselling Center 
staff member) gave it to me. But she had it originally from Masago 

Armstrong (Registrar 1955-1985). 

Betty Edmunds Wheaton 

Class of '34 



Sweet Potato Oranges 
(South Carolina) 

12 cups sweet potato pulp (best is from baked sweet potatoes) 
6 cups brown sugar 
2 cups butter 
6 egg yolks, beaten 
1 tsp. nutmeg 
1 tsp. cinnamon 
grated rind of 1 lemon 

1 cup orange juice (or less if too thin to conveniently fill orange shells) 
6 egg whites 
about 15 oranges 

Cut oranges in hah, squeeze juice (see ingredients) and scrape out 
orange pulp (not needed for this recipe, but may have other uses). 
Cream brown sugar and butter together. Add egg yolks, nutmeg, 
cinnamon, grated lemon rind, orange juke. Add these to the sweet 
potato puree. Fold in 6 egg whites, beaten. Fill hollo wed-out orange 
halves, A marshmallow may be placed on top. Bake in hot, then 
moderate oven, for about 30 minutes. 

Texas Suggestion: Chopped pecans or crushed pineapple may be 
added to the puree mix. 

It is easy to divide this recipe by 2 or 4 for smaller servings. 

Since I married a Sou(li Carolinian, the Swed-Pofato Oranges recipe 
was not hard to come by. These are perfect around the edge of a 
large platter with a "cloved" and glazed baked ham, in the center- I 
often served this at diplomatic dinners overseas, for a touch of 
American Home Cooking. 

Dorothy Shaw Faust 
Class of '24 
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Party Potato Casserole 

6 large potatoes with skins 
1 stick butter 
1 grated onion 
2 cups grated sharp cheddar cheese 
2 cups sour cream 

Boil potatoes the day before and refrigerate overnight. Peel and grate 
potatoes in a large bowl. Melt butter, cheese and onion. Add to 
potatoes and toss with sour cream. Season to taste. Transfer to Hat 9 
x 13 baking dish and sprinkle with paprika. Bake at 350 degrees for 45 

minutes. 

Makes 12 servings 

My husband, Martin, and I recall fondly that it was the dining hall at 
Harwood Court where we met in 1955 when I was a freshman and he 
a junior. He was one of the waiters who rushed us through the 
candlelight dinners which were part of "gracious living" at Pomona at 
that time. No one dared put a fork down between bites or their plate 
would be whisked away by a waiter-who was no doubt anxious to get 

to the library for the evening! 

Barbara Bevins Carovano, Class of '59 
Martin Carovano, Class of '57 



Pommes Quercynoises 

enough Russet potatoes for number of people to be served 
goose fat or bacon fat or cooking oil 
1/2 to 1 lb. mushrooms, sliced 
1/3 cup fresh parsley, minced 
2 minced garlic cloves 
salt 

Peel and thinly slice potatoes. Cook until golden (and some edges are 
crisp) in oil. Remove from oil and drain. Salt gently and keep warm. 
Rub frying pan with oil. Saute sliced mushrooms over high heat until 
brown. Salt lightly. Chop parsley (in food processor) and mix with 
minced garlic. Place potatoes in serving dish. Put mushrooms on top 
of potatoes and parsley/garlic mixture on top of mushrooms. Serve 
immediately. 

Robert L* Shaw 
Class of *38 

Easy Rice Casserole 

1 cup raw rice, Uncle Ben's 
1/2 cube butter 
1 package Lipton's Onion Soup Mix 
1 can consomme 
1 can water 

Brown rice in butter; add rest of ingredients and place in a buttered 
casserole. Bake for 45 to 60 minutes at 325 degrees. 

Serves 4 to 6 

Peggy Deane 
Thomas A. Deane, Class of *43, Trustee 
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Spinach Casserole 

1 can artichoke hearts, quartered 
3 packages chopped spinach, drained 

Place artichoke hearts in casserole and cover with spinach. Top with 

mixture of the following: 
8 oz. cream cheese 
6 This, milk 
2 Tbls. mayonnaise 
dash pepper 

Sprinkle top with Romano and Parmesan cheese, grated. Bake at 375 

degrees approximately 40 minutes. 

Serves 4 

Peggy Deane 
Thomas A. Deane, Class of '43, Trustee 
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Wild West Wok Vegetables 

2Tbls. oil 
2 doves garlic, minced 
2 tsp. grated ginger root 

1 cup coarsely chopped hazelnuts 
1 small onion, diced 
2 ribs celery, cut diagonally 
1 green pepper, cut into strips 
1/2 lb. green beans, cut diagonally 
1/2 lb. mushrooms, quartered 
2 carrots, cut diagonally into thin slices 
1 small zucchini, sliced 
1 small bunch bok choy or chard 
1/4 lb. tofu, cubed (optional) 
juice of 1/2 lemon 
soy sauce to taste 

Heat oil, garlic, ginger root and hazelnuts in a wok or large skillet. 
Add onion, celery, pepper and beans; stir-fry over high heat about 4 
minutes. Stir in mushrooms, carrots, zucchini, bok choy and tofu; 
cover and steam until tender (3 to 5 minutes). Add lemon juice and 
soy sauce. Serve over rice. 

Serves 6 to 8 

Lonnda Moholt 
Mother of Melissa Moholt, Class of *87 
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Zucchini Fulano de Tal 

4-5 medium zucchini (about 1-1/2 lbs.), chopped 
1/2 cup bread or cracker crumbs 
1 medium onion, chopped or 2 Tbls. minced, dry onion 
1/2 lb. (be generous) sharp cheddar cheese, grated 

1/4 tsp. garlic salt 
2 eggs beaten together with 1/3 to 1/2 cup milk (be sparing) 

freshly ground pepper, to taste 

Lightly butter a Pyrex or Corning Ware type baking dish, 
approximately 8 x 12. Mix all ingredients thoroughly. Bake about 40 
minutes at 350 degrees or until moisture is reduced and top is toasted. 

Serves 6 

The virtues of this dish are several. It keeps the peace in a marriage 
where opposite vegetables attract. Moderate changes in quantities 
for whatever reason (strikes, mental lapses, etc.) seem not to mar its 
acceptance. It waits calmly for late arrivals and sustains the 
vegetarian at a carnivore's buffet. 

Anne Shaw Price 
Class of'44, Trustee 



Fried Zucchini 

1 lb. zucchini 
1 cup flour 
1/2 cup soy sauce 
salt u> taste 

Wash the zucchini, slice very thin and sprinkle with soy sauce ami sail. 
Lei stand 10 to 15 minutes. Dip in flour and fry in hot oil till crisp and 
golden. 

Tins recipe was enjoyed on a Sun Line Pomona College Alumni Cruise 
in Lite Mediterranean in 1985. 

Son Line Cruise Ships 

"Official" cruise line for Pomona College trips to Greece and environs 





Chicken Spanish 

4 lbs. chicken 

Cook fryer until tender. Cool and cut in nice pieces to eat with a fork. 

Sauce: 

Simmer for 30 minutes: 
1 medium can tomato juice 
1 medium can tomato sauce 
chicken broth 
spices to taste 

chili peppers 
oregano (sparing) 
rosemary 
garlic 
salt, pepper 

1 cup grated Tillamock cheese 

Thicken sauce with cornstarch thickening, to make rather 
thick sauce. Simmer 15 minutes. 

In long shallow casserole pour about 2 cups sauce. Place cubed 
chicken, layer of cooked pieces of green pepper, cooked onion, black 
pitted olives. Over all, pour balance of sauce. 

On top of casserole, place corn chips or fritos, almonds, sunflower 
seeds (hulled). 

Bake at 325 degrees for about 40 minutes. When ready to serve, cover 
with grated cheese and chopped parsley. After casserole is bubbly, 
turn oven way down until ready to serve. 

Serves 8 to 10 
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Pomona alumni who graduated in the '50s and '60s may remember 
"Chicken Spanish", a favorite choice for Senior Dinners at the 
President's House in those years. Actually the recipe was the creation 
of the late Mrs. Lowell Wood whose imaginative catering and interest 
in Pomona College students were in no small measure responsible for 
the success of many parties at the President's House. With "Chicken 
Spanish" we usually served a green salad, a fruit salad, hot rolls, and 

a chocolate or lemon dessert. 

Carolyn Bartle Lyon 
E. Wilson Lyon, President 1941-1969 
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Catharine's Chicken 

1 can (approx. 14 oz.) regular strength chicken broth 
4 large whole chicken breasts or 8 halves (approx 2-1/2 to 3 lbs.) 
114-oz, can artichoke hearts (NOT marinated) 
6 Tbls. blitter or margarine 
1/4 cup flour 
1/4 tsp. salt 
1/8 tsp. white pepper 
3/4 cup half and half 
1/2 cup grated Parmesan cheese 
2 Tbls. sherry 

1/2 tsp. crushed rosemary (dry or fresh) 
1/4 lb. fresh mushrooms, sliced 

Make-Ahead. Version for Pre-Planners 

Portions of this recipe can be prepared in advance and stored covered 
in the refrigerator up to one day. Cooking time before serving is 
reduced to under 45 minutes so you can stay out of the kitchen with 
your guests! 

Prepare chicken breasts in frying pan with lid or dutch oven as follows, 
Bring chicken broth to simmer over medium heat. Place chicken 
breasts in single layer in broth and cover. Poach until meat is tender, 
approximately 15 minutes. Lift chicken from broth, cool, and remove 
skin and bones reserving 3/4 cup broth for sauce. In a shallow 
casserole dish (8 x 12), arrange chicken breasts slightly overlapping. 
Place drained artichoke hearts cut in half around chicken. Cover and 
refrigerate. 

Prepare white sauce in a sauce pan over medium heat as follows. Melt 
4 Tbls. butter or margarine. Slowly stir in flour, salt and pepper until 
smoothly blended. Gradually stir in 3/4 cup of chicken broth and half 
and half. Cook, stirring continuously, until mixture boils and is 
thickened. Stir in cheese, sherry and rosemary; when the cheese is 
melted and mixture is well blended, remove from heat, cover and 
refrigerate. 
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In small frying pan, melt. 2 Tbls, butter over medium heat. Add 
mushrooms and saute until golden brown. Remove from heat, put in 

small dish, cover and refrigerate. 

Shortly before serving, stir sauce over low heat until it liquifies. Pour 
sauce over chicken and artichoke hearts so hearts are well covered. 
Spread mushrooms down center of casserole. Bake uncovered in 325 
degree oven for 30 minutes or until heated through. 

Serves 6 to 8 

Elegance at the Eleventh Hour 

When you have unexpected company drop in, are running behind 
schedule, or have a last minute urge to prepare a special dinner in a 
hurry, this recipe can be easily adapted for speed without sacrificing 

taste or appeal. Short cuts include: 

i Purchase chicken breasts already cut in half, boned and 
skinned. Poach as indicated and place directly into casserole 

dish. 

Purchase prepared white sauce from your market's gourmet 
section-stir until liquified over low heat in sauce pan with 3/4 
cup broth. Add cheese, sherry and rosemary (salt and pepper 
to taste optional), and pour directly over chicken and 

artichoke hearts in casserole. 

3. Purchase sauteed mushrooms in can or jar and sprinkle on 
top of casserole without pre-heating. 

Total preparation time: 20 to 30 minutes plus 30 minutes baking time 

= 1 hour maximum. 

For variations, you can use alternate cheeses including Monterey jack 
or cheddar. Chicken may be served over white rice and sprinkled with 
slivered almonds. Green beans make an excellent companion 

vegetable. 
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Just as decades of students before me, I enjoyed the hospitality of 
Pomona's first couple at the traditional senior class dinners held in 
the President's home on campus. In 1972, President and Catharine 
Alexander welcomed those of us graduating that year. 1 remember 
being impressed with the warm ambiance or their home, the touches 
of "southern hospitality" they had brought with them, and most 

particularly by the delicious meaL.served for a good sized gathering, 
but retaining the appearance and appeal of food prepared as if each 
individual portion had been planned specially. I especially liked the 
chicken! 

Realizing such menus would no doubt be of use in the future, I was 
bold enough later on to ask for the recipe and Mrs. Alexander 
graciously provided it. Through the years, this versatile, quick and 
elegant meal has graced the tables of my home and my family's home 
and has fondly become known as "Catharine's Chicken". Truly it lias 
lived up to the description Catharine gave of it when she passed along 
the recipe saying "I know you'll enjoy tills. I have found it to be 
perfect for our entertaining--easy to prepare, easy on the budget, and, 
importantly, tasty enough that David and I don't mind eating it every 
week!" 

Joan-Patricia O'Connor, Class of '72 
Mary Alice O'Connor, Parent 



Chicken Casserole 

6 chicken breasts 
1/2 can chopped green chilis (Ortega) 
18 corn tortillas 
1 package cheddar cheese, grated 
1 package jack cheese, grated 
1 medium onion, chopped 
1 can cream of mushroom soup 
1 can cream of chicken soup 
1-1/2 cups chicken broth 

Cook chicken in seasoned boiling water; bone; reserve broth. In a 
large (10 x 14) baking dish, layer: 

6 tortillas, broken into pieces 
1/2 the chicken 
1/4 can chopped chilis 
1/2 the onion 
1/3 the grated cheese. 

Repeat layer. Top with remaining 6 tortillas (broken up), the soups 
mixed together, and the remaining cheese. Overall pour 1-1/2 cups 
chicken broth. Bake at 350 degrees for 30 minutes. 

Serves 16. 

Anne Powell 
Class of *52 

77 



Chicken Filomena 

Cover bottom of kettle or dutch oven with chicken parts (wings, 
drumsticks, thighs, whatever's cheap and handy). 
Add water till they're just covered. 
Add 1/2 cup white vinegar. 

Add 1 can of mushrooms or 1 cup fresh sliced mushrooms. 
Add 1/2 stick of butter, sliced. 
Smother it all with paprika. 
Add basil, cayenne, cumin, oregano, salt to taste. 

Bring to a rolling boil, then cover and lower heat to simmer until liquid 
is reduced by half (about 1-1/2 hours). 

After 1 hour, slice red potatoes and cover chicken in liquid with 
potatoes. 

When potatoes are tender, it's ready to eat. 

Serves 4 

There is no specific anecdote which goes with theses two recipes. 
(The other is Roast Corned Beef.) Their advantages are that they're 
relatively fast, tasty, and almost impossible to louse up. They also 
allow you to put the meal on and actually enjoy the fact that there are 
strange people in your house, rather than wondering who the hell just 
arrived as you spend two hours in the kitchen making sure things do 
not burn, boil over, fall, or otherwise selfdestruct. 

Christopher T. Leland 
Class of 73 
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Mexican Chicken 

2/3 cup all purpose flour 
1/2 of a 1-1/4 oz. package taco seasoning mix 

2 eggs 
1 Tbls. water 
4 large half breasts of chicken 
1 cup cornmeal 
2 Tbls. butter 
1 Tbls. vegetable oil 
1/2 lb. Monterey jack cheese cut in 8 slices 
1/2 cup green chili salsa 
chopped cilantro 

Combine flour and seasonings. Mix in small bowl. Beat eggs with 
water in another small bowl. Dip each chicken piece in flour; coat 
with egg, then cornmeal. Refrigerate 30 minutes. 

Preheat broiler. Melt butter with oil in large skillet over medium heat. 
Add chicken and fry until juices run clear when pierced with point of 
sharp knife, about 3 minutes per side. Transfer chicken to baking pan. 
Top each chicken piece with 2 slices of cheese and 2 Tbls* of salsa. 
Broil until cheese melts, 1 or 2 minutes. Garnish with cilantro and 

serve with: 

Mexican Rice: 

2 cups cooked rice 
1 cup shredded Monterey jack cheese 
1 cup sour cream 
1/2 cup chopped green chiles 

Preheat oven to 350 degrees. Butter a one-quart baking dish. Mix all 
ingredients in bowl. Turn into dish. Cover and bake until cheese 
melts and rice is heated through, about 20 minutes. 

Serves 4 



In considering the Pomona College Cookbook, I decided that any 
reference I could call my own would not justify inclusion in that very 
special cookbook. We have a friend, Michel de Missy, a physicist who 
recently retired from working with Jacques Cousteau. He is a 
wonderful cook and enjoys having guests and cooking dinner for 
them. This is one of his recipes. 

Mary Irvine 
Rod Irvine, Trustee 

Swiss Chicken 

4 whole chicken breasts, boned and skinned 
1 can cream of chicken soup 
2 cups fresh mushrooms, sliced 
8 oz. Swiss cheese, sliced 
2 cups herbed stuffing mix 
1/2 cup butter 

Cut chicken into whatever serving size you wish and place in greased 2- 
quart baking dish. Spread chicken soup over chicken pieces. Add 
mushrooms, cheese and stuffing that has been crushed to crumbs. Dot 
with butter, cover and bake at 350 degrees, 35-45 minutes. 

Serves 6 

Pam Rutledge 
Class of 75 
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Polio Delle Case 
(Elegant Chicken, Mushrooms and Wine) 

3 chicken breasts cut in half, boned and skinned 
flour 
legg 
1/4 cup milk or cream 
salt and pepper 
4 Tbls. drawn butter 
1/2 cup white wine 
3 Tbls. Marsala 

Mix together: 
1 cup dry bread crumbs 
1/2 tsp. garlic powder 
1 Tbls. minced parsley 
1/2 cup parmesan cheese 

Salt and pepper chicken and dust with flour. Mix egg and cream and 
dip chicken in this mixture; coat well with crumb mixture. Heat skillet, 
pour in 4 Tbls. drawn butter and brown the chicken. Turn heat down 
and pour in 1/2 cup white wine. Cook covered on very low heat for 15 
minutes; uncover and add 3 Tbls. Marsala and cook 10 minutes more. 

Sauce: 

Saute in 3 Tbls. butter, 1/2 lb. sliced mushrooms and 1/4 cup green 
diced onions. Set aside. Melt in saucepan, 2 Tbls. butter, add 2 Tabls. 
flour, 1/2 cup light cream, 1/2 tsp. salt and cook until thick and 
smooth. Add 1/2 cup sour cream. Makes 1-1/2 cups sauce. Add 
onions, mushrooms and garnish with 2 Tbls. chopped parsley. Save 
out a few mushrooms for garnish. Serve sauce in a side dish. 

Serves 6 

Melissa Moholt 
Class of '87 
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Garlic Chicken 

1 whole frying chicken 
butter or margarine 
garlic salt 

Remove fat from chicken, fold wings under and set in baking pan. 
Daub with margarine and sprinkle heavily with garlic salt. Bake at 350 
degrees about 1-1/4 to 1-1/2 hours, adding more butter and garlic salt 
every ten or fifteen minutes. When enough melted butter has 
accumulated in pan, instead of adding more, simply baste and add salt. 
The chicken will be tasty, tender and moist with a crackling crust. 

Leonard C. Pronko 
Professor and Chair of Theatre Department 

Shenandoah Iowa Chicken 

Split and bone 4 whole chicken breasts. 
Wrap slice of bacon around each and place them in 10-inch pyrex dish. 

Make a mixture of: 
3/4 of a large carton of sour cream 
1 can undiluted cream of chicken or cream of mushroom soup 
Dash tabasco sauce 

Spread mixture over chicken. Cover and bake at 300 degrees for 2 
hours. Uncover and sprinkle generously with paprika. Continue 
baking at same temperature 30 minutes longer. 

Freezes well for leftovers. 

Serves 8 

Birdean B. Smith 
Class of '37 

82 



Chicken Breasts in Orange Sauce 

1/2 cup flour 
1/2 tsp. salt and paprika 
dash pepper 
dash garlic salt or powder 
6 halved chicken breasts 
1 can (3 or 4 oz.) whole mushrooms 
1 can (10 oz.) condensed cream of mushroom soup 
1/2 cup each chicken broth, orange juice (white wine, optional) 

1/4 tsp. nutmeg or mace 
2 tsp. brown sugar 

Blend flour, salt, paprika, pepper and garlic powder. Coat chicken and 
fry in olive oil-brown on both sides. Drain mushrooms and reserve 
liquid—scatter over chicken. Either remove chicken to casserole dish 
or leave in fry pan. Add soup, mushroom liquid, orange juice, nutmeg 
and brown sugar to mixture—blend well before pouring over chicken. 
May bake at 350 degrees for 45 minutes to one hour or leave in fry pan 
and cook at 225 degrees for 30 to 45 minutes. 

Serves 6 

Liz Argue 
John Argue, Trustee 
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Chicken Pulao (Pilaf) 

2 lbs. rice 
4 cloves garlic 
2-inch piece fresh ginger 
10 oz. plain yoghurt 
10 cardamoms 
a few fresh mint leaves 
a little milk 
3 lbs. skinned chicken 
8 oz. clarified butter* 
2 lbs. onions 
2 tsp. cumin seeds 
small green peppers (optional) 
salt to taste 

Slice onions finely. Grind ginger and garlic together to a very fine 
paste, adding a little water. Cut chicken into joints or into large pieces. 
Put yoghurt into a bowl and beat until smooth. 

Heat clarified butter and brown onions until they are a dark golden 
brown in color. Remove onion with a slotted spoon. In some hot fat, 
put in ginger and garlic paste. Cook over gentle heat until paste is well 
cooked and separates from oil. Add chicken and salt. After 2 or 3 
minutes, add yoghurt and browned onions. Mix in well. Bring to a 
boil, then simmer till chicken is almost done. Add 1 tsp. cumin seed. 
Cook until chicken is tender. 

Soak washed rice for 10 to 15 minutes. Boil 6 pints of water in a large 
pan, then add 1 dessertspoonful of salt, 1 tsp. of cumin seed and 4 
whole cardamoms. 

Bring to boil and add drained rice. Stir once. Cook until rice is 3/4 
done (in about 12 minutes), then drain rice in a colander and spread 
out in a plate to allow excess water to evaporate. 

Take a large saucepan and layer chicken and rice starting with a rice 
layer. Then add some chicken pieces and some gravy, then another 
layer of rice and so on alternatively until all the rice and chicken are 
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used up. Sprinkle the rice and chicken with 6 peeled and powdered 
cardamoms, mint leaves, green peppers and a little milk. The Pulao 
can optionally be saffron flavored by soaking saffron in milk for a little 
while and then sprinkling this over the rice. 

Put dish in a slow oven for 20 minutes or until rice is cooked. Before 
serving, stir pulao very carefully so as not to break up the grains. 

Serve the Chicken Pulao with a Cucumber Raita (in the Vegetable 
section of this book). 

* Clarified Butter: This is made by putting the required quantity of 
butter in a saucepan and allowing it to simmer for about 1-1/2 
to 2 hours. After removing from heat, strain through fine 
muslin or cheese cloth. Margarine is clarified the same way. 

Sonl Prasha d 
Mother of Vijay Prashad, Class of '89 



Chicken and Artichoke Casserole 

1/2 lb. fresh mushrooms, sliced 
2 Tbls. butter 
1 can (14 oz.) chicken broth 
4 chicken breasts (3 lbs.) 
1 can (14 oz.) artichoke hearts, drained 
1/4 cup butter or margarine 
1/4 cup flour 
1/4 tsp. salt 
1/8 tsp. pepper 
3/4 cup light cream (half and half) 
1/2 cup Parmesan cheese 
2 Tbls. sherry (optional) 
1/2 tsp. dried rosemary, crushed 

Use more liquid for thickening, if necessary. 

Saute mushrooms in 2 Tbls. butter until golden brown. Set aside. Put 
chicken breasts in simmering chicken broth in a single layer. Cover. 
Cook 20 minutes. Remove from broth. (Save 3/4 cup broth.) Cool, 
skin and bone chicken. Arrange chicken slightly overlapping in 8 x 12 
inch casserole. Top with artichoke hearts. Set aside. Melt 1/4 cup 
butter. Stir in flour, salt, and pepper until smooth. Gradually stir in 
3/4 cup chicken broth and light cream. Cook and stir as mixture boils 
and thickens. Blend in Parmesan cheese, sherry and rosemary; pour 
over artichokes, covering them. Sprinkle mushrooms down center. 
Bake at 325 degrees for 30 minutes. You can assemble casserole 
ahead of time. Cover and refrigerate. Bake 10 minutes longer. 

Serves 6 to 8 

Trudie Bennion 
Adam Y. Bennion, Trustee 
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Chicken and Dressing Casserole 

Cranberry sauce is the perfect accompaniment to this dish. 

1 chicken 
1 quart water 
1 cup dry bread crumbs 
2 tsp. butter 
3/4 cup celery, chopped 
1/2 cup onion, chopped 
2 tsp. parsley, chopped 
1/2 cup butter 
6 cups day-old bread, cubed 

1 tsp. salt 
1 tsp. poultry seasoning 
dash of pepper 
1 cup margarine 
1 cup flour 
3 cups chicken broth 
1 cup milk 
1 tsp. salt 
4 eggs, slightly beaten 

Simmer chicken in water until tender. Remove from liquid. Cool. 
Save liquid to use as broth. Cut chicken into bite-size pieces. Set 
aside. Brown bread crumbs in 2 tsp. butter. Set aside. Saute celery, 
onion and parsley in 1/2 cup butter for 5 minutes. Mix sauteed 
vegetables, cubed bread, 1 tsp. salt, poultry seasoning and pepper. 
Sprinkle with 3 Tbls. broth. Toss. Put in greased 9 x 13-inch casserole. 

Set aside. 

Prepare custard. Melt margarine. Stir in flour. Add 3 cups chicken 
broth, milk and sail. Stirring constantly, cook until thick. Stir 1 cup 
hot mixture gradually into eggs. Now stir egg mixture back into the 
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hot liquid. Cook and stir 3 minutes. Pour half custard over dressing. 
Sprinkle with diced chicken. Pour on remaining custard. Sprinkle with 
buttered bread crumbs. Bake at 350 degrees for 20 to 25 minutes. 

Serves 8 to 10 

Trudle Bennion 
Adam Y. Bennion, Trustee 

Chicken Luau 

3 10-oz. packages leaf spinach 
3 lbs. chicken breasts, boned and skinned 
1 tsp. salt 
12 oz. coconut milk 

110-1/2-oz. can cream of chicken soup 
4 Tbls. flour 
1/4 cup parmesan cheese 

Thaw spinach, squeeze dry and chop coarsely. Put in well greased 
casserole. Arrange chicken on top. Mix soup, coconut milk, salt, flour 
and pour over chicken and spinach. Sprinkle cheese over the top. 

Bake uncovered 350 degrees for 1-1/4 hours. 

Serves 6 

Arlene Crowe 
Parent of Pam Rutledge, Class of 75 
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Chicken Liver Stroganoff 

1-1/2 lbs. select fresh chicken livers, rinsed and patted dry 

1 cup unbleached flour 

salt to taste 
1/4 cup peanut oil 

2 Tbls. peanut oil 
2 medium onions, thinly sliced horizontally to form rings 

1 lb. mushrooms, thinly sliced 

1 cup beef broth or water 
1 cup white wine 
2 tsp. Bovril broth and seasoning base 
salt and pepper to taste 
2 cups nonfat yoghurt, lightly whipped with fork 

Coat livers with flour and place on a piece of foil (separated from each 
other so they do not get gummy). Heat oil to medium in saute pan 
and add livers. Cook over medium high heat until nicely browned on 
one side, and then turn. Cook until just brown on the other side. The 
livers are most tasty and most tender if cooked only until pink inside. 
Remove livers from pan with slotted spoon and keep warm in a 150 

degree oven. 

If necessary, add 2 tablespoons of oil to same saute pan and heat over 
medium flame. Add onions and simmer slowly, covered, until slightly 
limp Add mushrooms and stir. Continue to simmer until mushrooms 
are cooked and onions are completely cooked but not browned, 
approximately 10 minutes. Remove from pan with slotted spoon and 

add to livers to keep warm. 

Adjust amount of oil and juices which have accumulated in pan from 
the mushrooms and onions to measure not more than 2 tablespoons. 
Add the broth, white wine, seasoning and salt and pepper to the pan. 
Bring liquids to a boil and reduce (by boiling rapidly) to approximaely 
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one cup. Remove pan from heal and allow liquid to cool slightly. Add 
yoghurt to liquid in pan, stirring to blend well. Add livers, onions and 
mushrooms to liquid in pan, and stir verygcnLly. Place over low flame 
to heat very gently. Do not allow mixture to boil or it will separate. 

Serve stroganoff over brown rice or egg noodles. 

Serves 6 

This is a particularly favorite recipe of our children and ourselves. 
The children have been known to return home from various parts of 
the country and drown themselves with Norma's Stroganoff. 

Dick and Norma (Pape) Vernon 
Class of '59 
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Turkey Tetrazzini Dinner 

2 Tbls. chopped onion 
1 Tbls. butter or margarine 
1 can (10-1/2 oz.) condensed cream of mushroom soup 

1/2 cup water 
1/2 to 1 cup shredded sharp or medium cheddar 

1 Tbls. sherry 
6 oz. spaghetti, cooked and drained (11 to 12 minutes) 
2 cups diced cooked chicken or turkey 
1 Tbls. chopped parsley (fresh is best) 
1 or 2 Tbls. chopped pimiento (optional) 

Cook onion in butter until tender. Blend in soup, water, cheese, and 
sherry. Cook over low heat until cheese is melted; stir often. Add 

remaining ingredients; heat. 

Variation: add cooked ham in place of the turkey or the chicken. 

Serves 4 

This is my daughter's favorite casserole and could be used in dining 
hall menu? I make it for her whenever she gets home. 

Marcia Sill 
Mother of Joslyn Sill, Class of '88 
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Stuffing for Roast Chicken or Turkey 

Stuffing for a 12 to 15 pound bird. Increase or decrease the quantities 
according to size of bird. 

1/2 cup oil 
4 cups chopped celery 
3/4 cup parsley, chopped fine 
1/4 cup cilantro, chopped fine 
1 cup chopped yellow onion 
8 oz. mushrooms, chopped 
8 cups (2 quarts) bread crumbs or 1/2-inch cubes 
2 Tbls. fresh thyme leaves or 1 tsp. dry 

2 Tbls. fresh sage leaves, chopped, or 2 tsp. dry, crumbled, or 1-1/2 
tsp. powdered 

black pepper to taste 
salt optional (I omit it) 
1 cup seedless raisins 
sherry sufficient to cover the raisins 

The night before the day you plan to prepare the stuffing, put the 
raisins in a slightly larger than 8-ounce jar with tightly fitting lid, cover 
the raisins with sherry, and secure the lid. Place themin a warm 
location until you are ready to add them to the other ingredients. They 
will plump to their full size. 

In a large, preferably deep, frying pan heat the oil and cook rather 
gently the onion until it becomes slightly transparent, then add the 
celery, parsley, cilantro, and lastly the mushrooms. The last 4 items 
need only to be well heated through. Turnoff the heat and add all the 
other ingredients, including any juice from the raisins and sherry. Mix 
carefully but thoroughly. 

Use the greater portion to fill the rear body cavity and the remainder 
for the front. Do not pack the stuffing. Keep it light and it will absorb 
some of the juices. Close the cavities by sewing the skin closed. 
Putting hot dressing into the bird and cooking the bird immediately is 



the safest method. If you want to make the dressing and/or stuff the 
bird the day before, refrigerate the dressing, and thoroughly wash and 
dry the cavities and have the bird well chilled before stuffing it. In this 

case increase the cooking time a little. 

The white meat and dressing will be nice and moist if the bird is placed 
breast side down in a V-shaped rack for 2/3 of the cooking time, and 
then turned on its back for the remainder of the time to brown it. I 

use the following schedule: 

Size Oven Temp. Time 

4-9 lb. 
10-13 lb. 
14-17 lbs. 
18-30 lbs. 

325 degrees 2-1/2 - 3 hours 
300 degrees 3-1/2 - 4-1/2 hours 
275 degrees 6-1/2 - 7-1/2 hours 
275 degrees 8-9 hours 

Stuffing for Roast Chicken or Turkey (continued) 

I don't really have an anecdote, but I decided on this lengthy, detailed 
set of instructions because I have heard so many people say they don't 
like dressing or that white meat is too dry. This is a somewhat 
international version of a traditionally American Thanksgiving and 
Christmas "piece de resistance", with inspiration from two excellent 
French cooks and one Mexican. This year I plan to make it even 
more international by adding a generous grating of fresh ginger root, 
a notion that springs from China memories, but that hasn't been 

"kitchen tested" yet. 

Edward E. Tuttle, Trustee, and Helen Tuttle 
Parents of Edward Tuttle, Class of '64 



Almond Vegetable Stuffing 
(for 14 to 16 pound turkey) 

1/4 lb. butter or margarine 
1 cup minced onions 
1 cup diced celery 
1 cup shredded carrots 
12 cups bread cubes 
1 tsp. salt 

1/2 tsp. each black pepper, rosemary, thyme and marjoram 
1 cup sliced blanched almonds 
1/2 cup minced parsley 
1 cup (about) giblet stock 

Melt butter in large skillet. Add onions, celery, carrots. Simmer until 
transparent, but not brown. Meanwhile, partiatly crush bread cubes in 
large bowl in order to have a portion of line crumbs. Add seasonings, 
almonds, parsley, and the butter-vegetable mixture to the bread cubes 
in bowl. Toss to blend. Sprinkle with the giblet stock to moisten. The 
mixture should hold together when a handful is squeezewd but break 
apart when touched. 

This recipe has been our traditional "family" recipe for about 40 
years. 

Muriel Beadle 
Class of '36 
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Salmon Patties 

115-1/2-oz. can red sockeye salmon, drained and flaked 

2 large eggs 
2/3 cup dry bread crumbs 
1 medium onion, finely chopped 
2 Tbls. chopped parsley 
1 Tbls. lemon juice 
1/4 tsp. salt 
pepper, if desired 
1 cup corn oil 

Beat eggs in a medium bowl. Stir in salmon, onion, 1/3 cup bread 
crumbs, parsley, lemon juice and salt and pepper, if desired, and mix 
well. Shape into 4 patties (1-inch thick). Coat with remaining bread 
crumbs. 

Refrigerate patties on a wax paper for at least 1/2 hour for best 

seasoning. 

In a 10-inch skillet, heat oil over medium heat. Add patties and fry, 
turning once, until evenly browned. Drain on paper towel. Serve very 

hot. 

Serves 4 

Nancy B. Smith 

Class of '45 



Sauteed Sesame Fish 

1/4 cup chopped parsley 
1/4 cup freshly squeezed lemon juice 
1/2 cup finely chopped green onion 

2 lbs. fish (1-inch thick fillets of lingcod or rockfish or halibut steaks) 
salt and pepper to taste 
1/4 cup all-purpose flour 
1/2 cup fine dry bread crumbs 
4 Tbls. sesame seed 
1 egg beaten with 2 Tbls. milk 
2 Tbls. salad oil 
2 Tbls. butter or margarine 

Make lemon relish by combining parsley, lemon juice and green onion; 
set aside. Cut fish into serving-sized pieces. Sprinkle with salt and 
pepper and dust lightly with flour. Also stir together the bread crumbs 
and sesame seed. Dip fish pieces into egg-milk mixture, drain briefly, 
and then turn in the crumb-seed mixture until evenly coated on all 
sides. 

In a 12-inch frying pan, heat the oil and butter over medium heat. Add 
fish and cook, turning once, until fish flakes easily with a fork, about 8 
to 10 minutes. 

Transfer fish to a warm serving platter. Pass lemon relish to spoon 
over servings. 

Serves 4 to 6 

This is our family's and our Pomona student's favorite fish recipe. 
We eat lots of fresh fish in the Pacific Northwest. 

Marcia Sill 
Mother of Joslyn Sill, Class of '88 



Shrimp-Cheese Souffle 

8 slices white bread, buttered and cubed 
1-1/2 lbs. sharp cheddar, grated 
1- 1/2 lbs. shrimp, shelled and cooked 
6 eggs, slightly beaten 
2- 1/2 cups light cream 
1 tsp. brown sugar 
1/2 tsp. Worcestershire 
1/2 tsp. each salt, pepper and paprika 

Combine first 3 ingredients and place in casserole. Mix remaining 
ingredients and pour over first mixture. Refrigerate at least 8 hours. 
Bring to room temperature before baking. Bake at 300 degrees for 
1/2 hour covered; uncover and bake an additional 1/2 hour. 

Serves 8 

Molly Murch Coulson 

Class of '60 
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Cheese and Shrimp Casserole 

6 slices bread 
1 lb. prepared shrimp (ready to eat) 
1/2 lb. Old English cheese (usually comes sliced) 
1/4 cup margarine, melted 
1/2 tsp. dry mustard 
3 whole eggs, beaten 
1 pint milk 

Break bread in pieces about size of a quarter. Break cheese into bite 
size pieces. Arrange shrimp, bread and cheese in several layers in 
greased casserole. Pour melted margarine over this mixture. Beat 
eggs. Add mustard and salt to eggs, then add the milk, Mix together 
and pour this over ingredients. Let stand a minimum of 3 hours, 
preferably overnight in refrigerator, covered. Bake one hour in 350 
degree oven, covered. 

Serves 4 

If you double the recipe, use 3 lbs. shrimp. 

Tina Pattison 

Member of Rembrandt Club 
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Sole Ananas 
(Very light sauce with fried bananas) 

1 lb. sole 
18-oz. fruit cocktail 
4 ripe bananas 
1 pint heavy cream 
dash of thyme 

1. Drain syrup from fruit cocktail. Save. Remove cherries and 

puree remaining cocktail. 

2. Flour fish. Saute in frying pan until done. Remove fish from 

pan and clean pan. 

3. Slice bananas and fry in a little butter until golden brown on 

both sides. 

4. Add syrup, pureed fruit cocktail, heavy whip cream and dash 
of thyme. Reduce heat until sauce thickens. Pour sauce over 

sole and serve. 

Thelma Macdonald 
Mother of Paul Macdonald, Class of '88 



Baked Filet of Sole 

2 lbs. sole 
2 tsp. grated onion 
1/2 tsp. salt 
1/2 cup mayonnaise 
3 Tbls. lemon juice 
1/2 tsp. basil or herb seasoning 
1/2 cup crushed cornflakes 
2 tsp. chopped parsley 
3 thin slices lemon 
paprika 

Place sole in pyrex baking dish. Mix mayonnaise, onion, lemon juice, 
salt, and basil. Spread over fish. Sprinkle cornflakes and parsley over 
topping. If desired, lay lemon slices on lop and dust each with paprika. 
Bake 40 minutes at 350 degrees. 

Serves 4 

The sophisticated cook may serve this at an elegant dinner; a 
bachelor or house-husband may prepare it in ten minutes, knowing it 
will never fail. 

Margaret Painter 
Class of *14 
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(Mexican Tostada) 

3 lbs. pork loin roast or boneless pork raost (remove all visible fat) 

1 lb. dry pinto beans, washed well 
2 cloves fresh garlic, chopped 
2 Tbls. chili powder 
1-1/2 Tbls. ground cumin seed 
1 tsp. Mexican oregano (not Italian) 
1 or 2 cans green chilis, chopped 

1 to 2 Tbls. salt 

Put all above ingredients in large kettle and cover with water. Cook 
covered on stove over low heat approximately 6 to 8 hours, adding 
water as needed. When meat is tender, remove all bones and break up 
roast using fork. Meat will be shredded. Continue to cook uncovered 

until mixture is semi thick. 

To serve: Assemble on plate - Bed of tortilla chips, meat, chredded 
lettuce, diced tomato, shredded cheese, diced onion, diced avocado, 

sour cream, and hot sauce to taste. 

This recipe has been a family favorite. It serves IS people easily. Any 
leftover meat is easily frozen in airtight containers up to 6 months. 
Very good dinner for crowds or on cold football evenings. 

Kay Duda 
Mother of Michael Harbour, Class of '88 
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Colossal Cheeseburger * 

1-1/2 lbs. ground beef 
1/2 cup chopped onion 
1/2 tsp. salt 
1/4 tsp. pepper 
1/2 to 1 tsp. chili powder 
1 (8 oz.) can tomato sauce 

2 (8 oz.) cans Italian-flavored or plain crescent rolls 
1-1/2 cups shredded cheddar cheese 
1 Tbls. milk 
sesame seed 

Grease 12-inch pizza pan or large cookie sheet. In large frying pan, 
brown beef and onion and drain. Stir in salt, pepper, chili powder and 
tomato sauce and simmer while preparing crust. 

Separate crescent dough into 16 triangles. Arrange 13 triangles 
around pan, spoke fashion, with narrow tips extending over pan edge 
about 5 inches. Press remaining triangles in center of pan to cover. 
Seal perforations. Spread meat mixture over dough and sprinkle with 
cheese. Bring dough up over Tilling to center and pinch edges to seal. 
Brush with milk and sprinkle wiLh sesame seed. Bake at 375 degrees 
for 20 to 25 minutes until golden brown and crust is no longer doughy. 

Makes 5 to 6 servings. 

My sister, Tricia, and I always ask for this when we invite friends 
home to dinner-it's great. This is the best looking and best tasting 
"hamburger" we've ever had! 

Ken Hayes 
Class of '87 



Homespun Meat Pie 

1 lb. ground beef 
4-oz. can mushrooms, drained 

legg 
1/3 cup chopped onion 
1/4 cup dry bread crumbs 

1 tsp. salt 
dash of pepper 
2 cups chopped potatoes, cooked 

3 Tbls. milk 
1/2 lb. Velvetta cheese spread, cubed 
1 Tbls. chopped parsley 
1/4 tsp. salt 

Combine meat, mushrooms, egg, onion, bread crumbs and seasonings; 
mix lightly. Press meat mixture onto bottom and sides of a 9-inch pie 

plate; bake at 400 degrees for 15 minutes. 

Mash hot potatoes with milk; stir in process cheese spread, parsley and 
salt. Remove meat shell from oven; reduce oven temperature to 350 
degrees. Drain meat shell; fill with potato mixture. Return to oven, 

continue baking 10 minutes. 

Serves 6 

This is one of our favorites. 

Jacquelyn Jorgensen 
John W. Jorgensen, Class of '48, Trustee 



Perfect Meat Loaf 

2 cups fresh soft bread crumbs (blender makes this easy) 
2 eggs, slightly beaten 
2 lbs. ground chuck 
3/4 cup minced onion 

1/4 cup finely chopped green pepper (optional) 
2 Tbls. prepared horseradish (important) 
2 tsp. salt 
1 tsp. dry mustard 
1/4 cup imported milk 
1/4 cup Heinz catsup 

Combine lightly, but well. Place in a 9 x 5 x 3 loaf pan. Top with a 
little more catsup. Bake at 375 degrees for one hour. This is also 
excellent served cold, sliced. 

Serves 8 to 10 

This meat loaf dates back to 1956, and I still think it is the best. 

Helen Frampton Criley 
Class of '36 
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Mrs. Mulligan's Special 

1 lb. ground chuck (if you are young-if you are my age, 1 lb. lean 

sirloin) 
1 medium can red kidney beans 
1 large can whole tomatoes 

Brown the meat in a hot skillet (with a little oil) until it loses red color, 
using spatula to break up. Pour off fat. Put beans and tomatoes into a 
three quart pot, add browned meat, stir well, then simmer, stirring 
frequently, for three or four hours, until thickened. (Do not add 
water. Do NOT flavor with chili powder.) 

Serve with green salad, hot brown bread, or soft pumpernickel. Beer 
or stout. Followed by hammock, in elm shade, or recliner in study. 

Serves four over 70, three under 50, two under 30 

This savory, aromatic, mouth-watering concoction may have been the 
gourmet delight of my Omaha boyliood--I was a mashed potatoes, 
roast pork, peas-in-a-white sauce boy, followed by Devil's Food cake 
with a hard sauce icing on Sundays. It was served on Fridays, I 
think, so we had a day to rest up before Sunday. Those good days 
were all too brief. Thanks largely to Mrs. Mulligan I survived the 
following five years of greasy spoons in Chicago, until the glory of 
Mrs. Davis' Frary Hall in the early thirties. 

In the late thirties it occurred to me that something seemed to be 
missing from our Depression larder, and I mixed up my first Mrs. 

Mulligan's Special. 

Wright Morris 
Class of *34 
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Supper Nachos 

16 lbs. ground beef 
16 onions, chopped 
8 Tbls. salt 
8 Tbls. chili powder 
Tabasco sauce to taste 
28 lbs. refried beans, cooked 
4 27-oz. cans green Ortega chilis, diced 
8 cups jack cheese, shredded 
8 cups cheddar cheese, shredded 

Saute onions in hot fat until yellow. Add meat and brown. Pour off 
excess fat. Add seasonings. In 2-inch deep pans, spread Lhe refried 
beans. Top evenly with the meat mixture. Sprinkle the diced chilis 
over meat and beans. Cover evenly with cheese, and drizzle several 
cups of taco sauce over the cheese. Bake uncovered at 400 degrees for 
20 to 25 minutes or until very hot throughout. 

Topping: 
12 cups sour cream 
4 cups olives 
4 cups green onions, sliced 
5 lbs. tortilla chips 

Remove pans from oven and top with a thin layer of sour cream. 
Garnish with chopped olives and green onions. Serve over tortilla 
chips. 

Serves 96 

During my years at Pomona, I took most of my meals in the dramatic 
Frary Dining Hall. The entrees that I most clearly remember include 
Flo's Pork Polynesian, Kitty's Fraryburgers, and Supper Nachos. 
The last time I made a sentimental visit to Frary, one of the food 
managers graciously gave me this recipe for Supper Nachos. 

Roland Scott Moore 
Class of '84 
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Quick Beef Stroganoff 

1-1/2 to 2 lbs. top sirloin, cut in 1-inch strips 

1 pint sour cream 
1 cube butter or margarine 
1 large onion, chopped or minced 
1/2 to 3/4 lb. mushrooms, sliced 
salt, pepper and cayenne to taste 

Saute onion and mushrooms in melted butter. Remove onions and 
mushrooms from skillet when tender, and set aside. Brown meat to 
desired doneness. Add onions, mushrooms, sour cream and 
seasonings just before ready to serve. Heat til hot and serve over 

noodles or rice. 

Serves 6 

This dish was served to the Pomona College Alumni Council 
Executive Committee, along with our Lemon Dessert (see Dessert 

section). 

Karole Struebing, Class of '59 
William Struebing, Class of '59 
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Suffering Student Stroganoff 

I ve tried to think of a recipe I could truly call my own. 1 used to cook 
during my years in grades sixth through ninth, but not much after that, 
with the exception of 1967-1068 when I roomed with Pat Muleahy '66 
and Don Hoyt '67 during graduate school at UCLA, 

Pat, I think being the more experienced grad student, showed us how 
to prepare a concoction we used to have at least once a week. We 
called it "Suffering Student Stroganoff' or something like that. 

We’d brown a pound or two of hamburger until it took on the 
appearance of franchise taco meat. At some point, some instant rice 
would be prepared, and a couple of cans of cream of mushroom soup 
would be opened. Then we'd pour Use soup over the browned 
hamburger, then pour that over the rice. 

For optimum grad student ambiance, the creation should be overly 
seasoned with salt and pepper anti then served on low grade paper 
plates with a macho brand of canned beer such as Bud or Lone Star, 
The lighting should be dreary, flouresccnt; at least one cockroach 
should appear during the meal, and, as background, one should be 
able to hear the heavy trucks passing on a nearby freeway over Bob 
Dylan's the "Times Are A Changing!" 

Phillip J. Argento 
Class of '67 



1 clove garlic, minced 
1/2 lb. fresh mushrooms, sliced 
1/3 cup shortening 
1 can beef bouillon, undiluted 
1 cup sour cream 
2 lbs. round steak, cut 1/2-inch thick 

1/3 cup flour 
1 tsp. salt 
1/2 cup onion, chopped 
1 Tbls. Worcestershire sauce 

Cut steak into strips 1/2 inch by 2 inches. Coat meat evenly with 
mixture of flour, salt and pepper. In a heavy skillet, lightly fry onions 
and garlic. Add meat strips and cook over medium heal until 
browned. Add beef bouillon and mushrooms, cover pan and simmer 
over low heat 25 to 35 minutes or until meat is fork tender. Remove 
skillet from heat. Carefully pour sour cream mixture into skillet. 
Reheat, but do not boil. Serve on rice or pasta. 

Serves 6 to 8 

This is my grandson's (Steve Mace) favorite recipe. 

Virginia E. Draper, Class of '26 
Ranney C. Draper, Class of '26, Trustee 
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Napa Valley Beef Stew 

7 lbs. beef stew meat cut in large 2-inch cubes 
Flour, then brown in bacon fat. Put aside. 

Saute 2 boxes of fresh mushrooms in butter. Put in large casserole. 

Add meat, then add: 

3/4 bottle Cabernet Sauvignon 
3 bay leaves 
1 bunch finely chopped parsley 
pinch of rosemary and thyme 
1 can undiluted consomme 

Cover and cook in oven 2-1/2 hours at 350 degrees. Add 14 average 
size carrots, 24 boiling onions. Cook 1 hour more. May be served 
over rice if desired. 

Serves 12 

This recipe was given me years ago by my late classmate, Margie 
Swift Milter, and has been the nearest thing to the wonderful venison 
stew 1 remember so well from being brought up near the Napa Valley. 
A friendly warning: do not change one thing in this delicately 
balanced stew-one extra carrot, meat cut in smaller cubes, a different 
wine, means disaster. 

Nancy Barrett Ringle 
Class of '41, Trustee 
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5 lb. beef brisket, trimmed of fat 
1 package dry onion soup mix 
1-1/2 cups dry red wine 
1 cup brown sugar 

Sprinkle over brisket the package of soup mix and three Tbls. of water. 

Bake uncovered at 300 degrees for two hours. 

Mix wine and brown sugar, pour over meat and continue to bake 
tightly covered with foil at 300 degrees for two more hours. 

Chill overnight. Skin off any fat. Slice thinly while cold. Reheat 

covered. The unused portions freeze well. 

Serves 16 to 20 

Lucille Griffith 
Yale Griffith, Class of '25, Trustee 
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Roily's Flank Steak Roll 

2 large flank steaks 
1/4 cup lemon juice 

small wedge blue or Roquefort cheese 
2/3 cup soy sauce 
2 Tbls. brown sugar 
1/4 tsp. ginger (optional) 
pepper 

Trim all fat off flank steaks. Score deeply with a sharp knife, 
diagonally across the grain in both directions, about 3/4 inch apart. 
Caution: do not cut through the steak. Rub scored side of steak with 
lemon juice and pepper. Allow to marinate for 1 hour. Heat blue 
cheese to a spreadable consistency. Spread evenly onto the scored 
surface, filling all scored grooves. Add more pepper to taste 
preference. Roll steaks lengthwise and tie securely with about 1 
to 1-1/2 inch spacing. 

Heat soy sauce, ginger and brown sugar in saucepan. Pour mixture 
over rolled steaks and turn occasionally. Let marinate for at least 1 
hour. Cook in roasting pan in marinating sauce, basting frequently 
and turning often, to cook and glaze meat evenly. Takes about 20 
minutes 4 inches from broiler coals. 

Delicious hot or served cold the next day. If serving cold, slice about 
1/4 inch thick. Makes lovely hors d'oeuvres. 

Roland Joslyn 
Class of '51 
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Roast Corned Beef 

In cold water, rinse a corned beef, either brisket or point cut, then 
place it, fat side up, in dutch oven. 

Add 1/2 cup of water, or better, 1/2 cup of vinegar from a jar of dill 
pickles (if the latter, you can use it as a marinade from the previous 
evening). 

Spice to taste (dill, pickle spice, peppercorns, etc.). 

Cover tightly and cook in 350 degree oven about 35 minutes per pound 
or till tender. 

About 45 minutes before serving, add small, whole, red potatoes. 

Serves 4 

There is no specific anecdote which goes with these two recipes. (The 
other is Chicken Filomena.) Their advantages are that they're 
relatively fast, tasty, and almost impossible to louse up. They also 
allow you to put the meal on and actually enjoy the fact that there are 
strange people in your house, rather than wondering who the hell just 
arrived as you spend two hours in the kitchen making sure things do 
not burn, boil over, fall, or otherwise self-destruct 

Christopher T. Leland 
Class of 73 

113 



Grilled Leg of Lamb 

1 leg of lamb, boned and buttcrflicd 
t large clove garlic, spill 
1-1/2 tsps. salt 
1 tsp. curry powder 
1/2 Isp. powdered ginger 
1/3 tsp. coarse black pepper 
2 This, chutney 
1/3 cup fresh lemon juice 
2/3 cup salad oil 

Rub lamb with split garlic clove. Mix salt, pepper, ginger and curry 
and rub into meal. Chop chutney and combine with lemon juice and 
salad oil. Pour over lamb and marinate overnight if possible, but at 
least several hours. Prepare medium hot charcoal fire. Place Iamb fat 
side up 8 to 10 inches from coals. Baste with marinade, and cook 20 to 
25 minutes. Turn, cook 15 minutes more. Lamb will be medium rare. 

Serves 6 to 8 

A family favorite! 

Arlene Crowe 
Parent of Pam Rutledge, Class of’75 



Shish Kabob 

3 to 4 lbs. leg of lamb or boneless lamb 
1 large white onion, cut in chunks 
1 horse carrot (it's a large round carrot), sliced 
1 clove garlic, crushed 
a couple twists of cracked pepper 
2 large lemons, juice and all pieces 
1 large green pepper, cut in squares 
a few parsley stems 
1 pinch whole thyme 
a few sprigs whole rosemary 
1 Tbls. shole oregano 
1/4 cup mixture of peanut and olive oil with few drops sesame oil 
1 cup good burgundy or mixture of burgundy and marsala 
1 Tbls. pickling spice 
whole mushrooms (optional) 

Bring 1 quart water to boil. Add onions, pepper, carrot and 
mushroom. Drain after 30 to 40 seconds. 

Cut meat in 1-inch cubes. 

Marinate everything in crock or glass container overnight. 

Alternate items on skewers. Barbeque over coals 10 to 12 minutes or 
the way you like them. Baste with marinade when turning skewers. 

Serves 6 

The enclosed recipe has been in our family since John Gerard was 3 
years old. If you make it follow the recipe-eveiy ingredient plays an 
important role in this delicious shish kabob. If you don't like lamb, 
make it with beef tenderloin for beef brochette using the same 
ingredients. 

Mr. and Mrs. C. John Popp 
Parents of John Gerard Popp, Class of 78 
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Sausage Manicotti 

1 clove garlic, chopped 
3 This, oil 
2 16-oz. cans tomatoes 
1 8-oz. can tomato sauce 
1 Tbls. parsley 
1 tsp. sugar 
1/2 tsp. ground black pepper 
1 tsp. basil 

Cook garlic in oil. Stir in other ingredients and cook sauce for 30 
minutes. Meanwhile: 

1-1/2 lbs. bulk sausage 
1 onion, chopped 
1/2 green pepper, chopped 
1 clove garlic, chopped 
8 oz. mozzarella cheese, chopped 

Brown sausage and drain. Add onion, pepper, and garlic and saute. 
Remove from heat and stir in cheese. Stuff in: 

1 package manicotti shells, cooked and drained 

Place stuffed shells in a greased 13 x 9-inch pan. Cover with meat 
sauce and bake covered at 350 degrees for 30 minutes. 

Serves 8 to 12 

Cardee Friedrichsen Kilpatrick 
Class of '61 
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Sausage and Rice Casserole 

2 lbs. sausage 
1 onion, chopped 
1 green pepper, chopped 
4 stalks celery, diced 
2 packages of Lipton's Chicken Soup 
water, as needed 
cooked rice, as needed 
1/2 cup shredded almonds or sliced water chestnuts 
salt to taste 
1/4 cup sherry 

Fry sausage, onion, green pepper and celery together and add 2 
packages Lipton soup. Cook 10 minutes, adding a little water. Add as 
much cooked rice as needed. Put in casserole and chill in refrigerator. 
One hour before serving, add 1/2 cup shredded almonds (or aliced 
water chestnuts). Season with salt. Add 1/4 cup sherry. Bake long 
enough to reheat. 

I always substitute a stewed small chicken for 1 lb. of the sausage and 
add the cut-up chicken after the sausage has been fried. It's also nice 
to add some sliced pimento. Proportions can be changed to adjust to 
the number of persons to be served. 

Shortly after my husband, Shelton Beatty, became Dean of Men at 
Pomona in 1949, we began inviting married students to our home for 
an annual party for dinner and dancing. Most of the students lived 
in the Vets' Units east of Clark Hall. Because there were as many as 
30 in the group, I prepared an economical and expandable casserole. 
Muriel Lockwood, the mother of Anne Lockwood '58, gave me the 
basic recipe. 

Caroline Beatty 
Shelton Beatty, Dean of Men Emeritus 
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Braised Beef Tongue 

1 fresh beef tongue, about 2-1/2 pounds, fat trimmed 

With a very sharp knife, make about 1/3 inch slices from the tip almost 
to, but not through, the bottom. Place in a one gallon snap and seal 
plastic bag with the following marinade: 

3 Tbls. Saffola 
1/4 cup lemon juice 
1 tsp. each marjoram, thyme 
1/2 tsp. black pepper 
1/8 tsp. garlic powder 
1 Tbls. minced parsley 

Press out excess air; seal; roll contents back and forth to mix. 
Marinate for 24 hours. Brown the tongue in Dutch oven over high 
heat in one tablespoon Saffola. Add marinade and 1 to 1-1/2 cups 
water and 2 teaspoons O-Na. chicken bouillon granules. Cover and 
simmer 2-1/2 hours, turning occasionally. Remove tongue to serving 
platter and keep warm. Pour off all but 2 tablespoons of fat; leave in 
pan juices. To the pan juices add: 

2 Tbls. brown sugar 
2 to 3 Tbls. vinegar 
1 Tbls. cornstarch 
3 to 4 shakes Cayenne pepper 

Simmer, stirring until thickened. Correct seasoning. Pour into gravy 
boat and serve with tongue. 

Fresh beef tongue, sliced not quite through from tip to bottom, 
marinated 24 hours in aromatic herbs, and braised, creates a 
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delicious, elegant main course. It looks like a beautiful shell 
unfolding because of the way it is sliced, which also assures 
permeation of flavors throughout 

Serving suggestions: 

Gaspacho, 1/2 cup served in icers as a first course 
Steamed rice, 1/2 cup, cooked without salt 
Creamed spinach in artichoke hearts 
Cantaloupe with Cointreau 

Nancy L. Wilson, M.D. 
Donor of the Wilson Scholarship 
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Red Wine Veal Scalloppine 

1-1/2 lbs. veal 
1 onion, chopped 
1/2 lb. mushrooms, sliced 
2 cloves garlic, minced 
2 Tbls. red wine vinegar 
2 Tbls. soy sauce 
8 oz. tomato sauce 
1/3 cup sherry 
1-1/2 tsp. oregano 
1 cup grated cheddar cheese 
1/3 cup Parmesan cheese 
flour 
salt and pepper 
butter 
oil 
1/2 cup chicken broth 

Dip veal in seasoned flour. Brown in 3 Tbls. butter and oil. Remove 
meat and add more butter. Saute onion, garlic, mushrooms for 5 
minutes. Stir in vinegar, soy sauce, tomato sauce, sherry, 1/2 cup 
chicken broth, oregano. Set meat on top. Cover and simmer 15 
minutes. Stir in cheese until melted and blended. 

Serves 4 to 6 

For many years we lived in Manhattan Beach which has a large 
Pomona College alumni population. One of the most fun ways we 
kept in touch with each other was to meet one night a week during the 
summer to play volleyball. We started as young married couples and 
single people and continued as the children arrived. The group now 
includes many non-Pomona friends, but we still have memories of a 
lot of beautiful nights on the beach, a lot of bad volleyball playing, 
and delicious dinners served by the players in turn. I am enclosing 
three of my favorite recipes to serve to Pomona friends. (The others 
are Poppyseed Noodles and English Trifle.) 

Carol Shoemaker Dunkle, Class of '66 
William Dunkle, Class of '67 
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Veal with Mushrooms and Artichokes 

1/4 cup all purpose flour 
1/2 tsp. salt 
freshly ground pepper 
1 lb. veal scallops, pounded 
2 Tbls. butter 
1 Tbls. olive oil 
1/2 cup dry white wine 
1/2 lb. sliced mushrooms 
1 cup drained waterpacked canned artichoke hearts 
1 cup whipping cream 
2 Tbls. Dijon mustard 
cooked rice 

Mix flour, salt and pepper in small dish. Dredge veal in flour. Melt 1 
Tbls. butter with oil in heavy large skillet over medium heat. Add veal 
and saute until golden brown, 2 or 3 minutes per side. Transfer to 
heated dish. Stir wine into skillet, scraping brown bits. Add remaining 
tablespoon of butter to skillet. Add mushrooms and saute until tender, 
3 to 4 minutes. Blend in artichokes, cream and mustard, and cook 
until heated through. Pour over veal. Serve over rice. 

Serves 4 

(See note with Mexican Chicken.) 

Mary Irvine 
Rod Irvine, Trustee 
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A Handy Hint for Browning Meats 

Add 1 part garlic-cheese packaged salad dressing mix (or Italian) to 8 
parts flour (or to taste) to dust the meat for browning in such dishes i 

veal scallopini and chicken cacciatore. One package of the garlic- 
cheese dressing mix can also be added to 1-1/2 sticks softened butter 
to keep in the refrigerator for use in browning meats such as 
hamburger or steaks. 

Jeanne Smith 
Wife of H, Russell Smith, Trustee 

Scott House Chili Conquero 

Melt and heat 2 tablespoons crisco or oil. Drop in 3 sliced onions, 1 
diced green pepper, and brown. Add 2 cans tomatoes and 1 pint 
water. Heat. Put in 1-1/2 cups grated cheddar cheese. 

My last two years at Pomona I, with nine other girls, lived at Scott 
House. Our housemother, Mrs. Wilkinson, was an excellent cook, 
and all our meals were delicious. The boys on campus were anxious 
to be invited for lunch or dinner and were delighted when they were. 
This recipe was one of our favorites. 

Mrs. Avery McFedries (Florence Norris) 
Class of '33 



Parrot 

Back about 1956 or thereabouts the cooks at Mudd-Blaisdell employed 
Creative Cookery to use up left-overs. A roast beef dinner was sure to 
be followed by stew during the next week, chicken always returned in 
some disguise, and ham... Ham appeared in a truly tasteless 
casserole, which I can only guess at: 

left-over chunks of ham 
left-over chopped hardboiled eggs (BIG pieces with yellow eyes) 
lots of bland, uninspired cream sauce 
occasional left-over green peas 
bread crumbs (probably left-over toast) on top 
some salt and pepper 

They may have included something exotic, such as chopped onion, or 
maybe some rubbery mushrooms, or whatever else was taking up 
space in the refrigerator. 

This could be increased to feed as many as necessary merely by adding 
more cream sauce. It was baked in gigantic flat pans and doled out by 
the shovel-full, just to make sure that there were no left-overs. 

Sandi Schlack (*57), gourmet, joined the bridge players in the lunch 
line one day, saying that she had had a dream. Worse than that-a 
nightmare in which she was being forced to eat this (until that very 
moment) nameless dish by wild-eyed cooks who were stuffing chunks 
of yellow-eyed egg and dollops of cream sauce-covered ham down her 
throat. Naturally she asked them what this stuff was, and they told 
her "PARROT". And so it was evermore known to the Class of '57. 
No matter what they tell you it's called now, it!s Parrot to me. 

My kids, who have gone to schools where the cooking left something 
to be desired, always used to tell me that we had it soft, foodwise, 
back in the good old days. I tell them about Parrot and send them 
back to their tacos and hamburgers feeling lucky. 

Nancy Dice 
Class of '57 
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Fanny's Special 

1 package spaghetti, cooked 
1 large onion, chopped 
1 green pepper, chopped 
1 can mushrooms 
1/2 cup oil 
1/2 lb. ground ham 
1/2 lb. ground beef 
1 can whole kernel corn 
1 can tomatoes 
1 tsp. sugar 
salt and pepper, to taste 
bread crumbs 
grated cheese 

Cook onion, green pepper and mushrooms in oil. Add ham and beef 
and brown. Add corn, tomatoes and seasonings. Fill baking dish. Top 
with bread crumbs and cheese. Bake in slow oven until thoroughly hot 
30 to 45 minutes. 

Serves 10 to 12 

Each year "Prof" and Mrs. Lyman (Music Department) entertained 
the 68 members of the Men's and Women's Glee Clubs at a series of 
Sunday suppers in their home. One Sunday afternoon, the Edmunds 
family stopped to invite the Lyman family to go walking in Johnsons' 
Pasture. This recipe, the usual main course for that evening's party, 
had just been prepared. Alas! As we were cleaning up the kitchen, 
someone detected a suspicious odor in the empty corn can. What to 
do? Dump out the whole thing, of course. But, oh dear, those were 
Depression Days! The Edmunds finally performed the unhappy task, 
and the Lymans joined them for the hike! 

I have this recipe in Fanny Lyman's handwriting complete with 
"Golden Age" to indicate the brand of spaghetti and "25 cents" to 
indicate the cost of the can of mushrooms. No other sizes are given. 

Betty Edmunds Wheaton 
Class of 34 
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Old-World Lasagna 

Tomato Sauce: 

1/4 cup olive or salad oil 
1/2 cup finely chopped onion 
3 cloves garlic, crushed 
2 This, finely chopped fresh parsley 
1/2 lb. ground chuck 
1/4 lb. ground pork 
2 cans (2 lb. 3 oz.) Italian tomatoes, undrained 
2 cans (6 oz.) tomato paste 
1 Tbls. dried basil leaves 
2 Tbls. dried oregano leaves 
1 Tbls. salt 
1/4 tsp. pepper 
2 Tbls. sugar 
(Optional: 6 sweet or hot Italian sausages, cooked separately, and 

added in slices, with grease removed) 

Slowly heat oil in large, deep, heavy skillet. In hot oil, saute onion, 
garlic, and parsley until onion is tender—about 5 minutes. Add ehuek 
and pork, plus sausages, if desired, to skillet. Saute meat, stirring 
occasionally, until it is browned. Drain off grease. Add rest of sauce 
ingredients to skillet; stir to mix well. Bring to boiling, reduce heat, 
and simmer, covered, 3 hours. Stir sauce occasionally during cooking. 

Remaining ingredients: 

1 Tbls. salt 
1 Tbls. olive or salad oil 
1/2 package (1 lb. size) lasagna noodles 

2 lbs. ricotta cheese 
1-1/2 lbs. mozzarella cheese, thinly sliced 
1 jar (3 oz.) Parmesan cheese 

1. Make tomato sauce as directed. 
2. Meanwhile, in large kettle, bring 3 quarts water and the salt to 

boiling. Add the olive oil. 
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3. Add lasagna noodles, 2 or 3 pieces at a time, to the boiling 
water; then return water to boiling. 

4. Cook noodles, uncovered, 15 minutes, stirring occasionally. 
5. Drain; rinse under hot water. 

6. Preheat the oven to 350 degrees. Grease a 13 x 9 x 2 inch 
baking dish. (Willi glass dish use 325 degree oven.) 

7. To assemble lasagna; spoon a third of tomato sauce evenly 
into bottom of prepared dish. Over sauce, layer a third each 
of noodles, ricotta, mozzarella and Parmesan. 

8. Repeat, layering twice, beginning with sauce and ending with 
Parmesan. 

9. Bake, uncovered, 45 to 50 minutes, or until the cheese is 
melted and the top is browned. 

10. Let lasagna stand 10 to 15 minutes before cutting, to make 
serving easier. 

Note: To do ahead, make tomaio sauce and cook the lasagna noodles 
as directed. Assemble lasagna, refrigerate, covered, until 2 hours 
before serving. Let stand 1 hour at room temperature. Bake and 
serve as directed. 

Makes 9 servings 

This lasagna has real Italian flavor, especially if you opt for the 
sausages. It's a great recipe for the man of the house if he likes to 
have his own speciality to produce for guests. That's the way it's done 
at our house! 

Nancy Greene Glass 
Class of '55 
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"Gunga" Lasagne 

Preparation time: 2 hours. (Don't be ashamed to use canned tomato 
paste and tomatoes as ingredients! The sauce will still be yours,) 

3 to 5 yellow/golden onions 
1 lb. mushrooms 
3 to 5 cloves fresh garlic 
12 oz. tomato paste (canned in OK) 
24 oz. sliced stewed tomatoes (canned is OK) 
1 lb. mozzarella cheese 
1 lb. ricotta cheese (cottage cheese is NOT a good substitute) 

milk, as needed 
8 oz. white cheese (jack or mild cheddar) 
8 to 16 oz. grated Parmesan cheese (canned is OK) 
4 to 5 hard-boiled eggs 
6 oz. sweet vermouth (Cinzano is good) 
6 oz. burgundy 
oregano, parsley flakes, basil, marjoram, rosemary, salt, pepper 
sugar, if needed 
oil 
1 lb. wide lasagne noodles (those which have vertical ribs are the 

strongest and most dependable) 

In a big pot or skillet, saute onions (sliced), garlic (pressed), a and mushrooms (sliced) in oil until golden-brown and soft. Add fairly 
generous amounts of salt and pepper. (Also begin grating mozzarella 
and white cheeses, and hard-boiling eggs if time permits.) When 
onions, garlic and mushrooms are done, add tomato paste, stewed 
tomatoes, generous amounts of oregano, parsley and basil, and sparing 
amount of marjoram and rosemary. Next add 6 oz. each of sweet 
vermouth and burgundy (yes, yes, it should really be that much). 
Clean tomato cans by rinsing with small amount of hot water and 
pouring resulting liquid into sauce. 

Only now add excess water to sauce if too thick, and more salt and 
pepper, if needed. Let sauce simmer, and finish grating cheeses and 
slicing hard-boiled eggs thinly. Also prepare ricotta as follows: place 
cheese into a medium-large bowl and add milk to reach consistency of 



thick pancake batter. Add small amounts of parsley, oregano and 
basil, and-only if mixture tastes sour-a very sparing amount of sugar. 
(If you just happened to make a chocolate mousse for dessert—our 
recipe uses only egg whites-then beat the remaining egg yolks into the 
ricotta before adding the milk and spices.) 

Finally, while sauce is still simmering, cook the lasagne noodles in 
salted boiling water until tender (may require 10 to 15 minutes) and 
then drain. 

Now begins the fun. Your lasagne pan must be at least 9 x 13-inches, if 
not bigger, and preferably deep. Grease the pan with oil, and place an 
initial layer of noodles to cover bottom of pan. Next spread ricotta 
mixture over noodles. Sprinkle grated cheeses and egg slices in 
generous amounts, followed by a layer of sauce to cover ingredients, 
and a sprinkling of Parmesan to cover. Repeat entire process 
(beginning with noodles) until ingredients are used up—ending with a 
layer of noodles covered with sauce, then Parmesan cheese. Bake in 
350 degree oven for 35 to 45 minutes, or until bubbly. Remove from 
oven and cut into sections. Eat. 

My wife is a vegetarian, but I am not (I love ALL food and hence am 
a "megatarian"). We cook and eat together, so this recipe evolved, 
which in fact IS vegetarian (allowing for dairy products), yet has 
completely satisfied all carnivores. I recently made a double recipe, 
which easily fed an entire music faculty plus their spouses after a 
meeting at my house. I would recommend not only this dish, but this 
method of holding departmental meetings. 

Peter Jaffe 
Conductor of Pomona College Orchestra 
Assistant Professor of Music 
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Ortegas Cheese Bake 

1 lb. sharp cheddar cheese 
1 lb. jack cheese 
1 large can Ortega Chilies 
1 pint sour cream 
12 large eggs 
paprika 

Pre-heat oven at 225 degrees. Butter lightly 9 x 11-1/2 inch 
baking/serving dish. 

Grate the cheddar and jack cheeses. Spread the Ortega Chilies on 
bottom of baking dish. Layer jack and cheddar cheeses. In large bowl, 
mix sour cream with eggs. Pour over cheese and sprinkle with paprika. 

Bake in oven, uncovered, for a little over one hour or until a silver 
knife inserted in center comes out dean. Let sit at room temperature 
for a few minutes. Can be served hot or warm. 

(You can substitute bacon, ham bits, mushrooms, spinach souffle etc. 
under cheese mixture; however, make sure to drain any liquid.) 

Serves 12 

Dixie Allen 
Howard P. Allen, Class of '48, Trustee 
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Mock Chili Relleno 

8 slices white day-old bread, trim crusts 
1/4 cup margarine 
prepared mustard 
sharp cheese, sliced 
Monterey Jack cheese, grated 
3 eggs, beaten 
1 cup milk 
salt to taste 
1/2 tsp. oregano 
1/8 tsp. garlic powder (Lawry's special blend) 
1 can diced green chilis 

Spread trimmed bread on both sides with margarine and mustard. 
Place 4 slices in bottom of casserole. Cover with sliced cheese and 
chilis. Top with remaining slices. Combine eggs, milk, spices and pour 
over bread. Top with grated cheese. Refrigerate for at least 3 hours. 
(Can do two whole days ahead if you like.) 

Bake at 325 degrees for 45 minutes or until custard is puffed up and 
slightly brown. Serve immediately. 

If you like, you can add ham between bread slices. 

Serves 4 

An easy "make-ahead" for a brunch dish, 

Arlene Crowe 
Parent of Pam Rutledge, Class of 75 
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Cheese and Tortilla Casserole 

1 dozen tortillas 
3/4 lb. jack cheese, diced 
1 pint sour cream 
2 small cans or 1 large can mild green chili peppers (Ortega) 

1 can cream of chicken soup 
2 tsp. Grandma’s seasoning 
1/2 tsp. chili powder 
meat of 1 roast chicken - cubed (optional) 

Tear up tortillas and brown in Miter. Blend (in blender) peppers in 
chicken soup. Add all ingredients (not chicken) and blend thoroughly, 
reserving some cheese for the top. If desired, chicken may be added at 
this lime. Dot with butter. Bake 45 minutes at 350 degrees. Do not 
grease casserole. 

Serves 8 

Elizabeth Gerstley 
James M. Gerstley, Trustee 



Crepes Florentine 

Crepes: 

1 cup Bisquick 
1 cup milk 
legg 

Filling: 

1 lb. ground beef 
1 onion, sliced 

1 pkg. frozen chopped spinach, defrosted and squeezed dry 
8 oz. small curd cottage cheese 
1 tsp. salt 

Sauce: 

Campbells cheese soup or Durkees cheese sauce 

Mix crepe batter and make eight thin crepes in a pan. In a large 
skillet, brown ground beef and onions. Mix this mixture with spinach, 
cottage cheese and salt to taste. Spread one-eighth of the filling on 
each crepe and roll up. Place crepes in oiled baking dish. Can be 
refrigerated overnight at this point. Heat at 325 degrees for 45 
minutes. To serve, pour heated cheese sauce over each crepe. 

Serves 4 (8 crepes) 

When we were newly married, my wife, DeAnne (who is now an 
honorary member of the Pomona College Alumni Association) served 
this dish to my Pomona friends. Now 25 years later, it's still my 
favorite! 

Byron Hayes 
Class of '56 
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Spaghettini alia India 

3 or 4 Tbls. olive oil 
2 or 3 cloves sliced garlic, lightly crushed 
fresh ginger root, thinly sliced 
red bell peppers, diced into 1/2-inch squares 
2 tsp. black cumin seeds (or plain cumin) 
1 tsp. red cayenne pepper seeds 
2 or 3 fistfuls of spaghettini or vernicelli, but not spaghetti since this is 

too thick 
1 or 2 tsp. mustard seeds 

Crush and slice the garlic cloves, thinly slice ginger root, and add these 
to heated olive oil. Fry for a lew seconds and then add the bell pepper 
cubes * for two people figure on one entire red belt pepper since it. 
shrinks as it is fried. Keep stirring, so that the garlic and peppers fry, 
but do not stick to the bottom of the pan. Fry until the peppers start 
turning brown. Now heat additional olive oil in a very small pan. 
When very hot, add the mustard seeds and black cumin to it and let 
them fry just 10 or 15 seconds. Take care that the cumin does not 
burn-burnt cumin is like eating tar! Quickly pour this olive oil over 
the peppers and fry an additional half to one minute. Boil the pasta 
and quickly pour it over the peppers; stir vigorously so all the pasta 
becomes coated with the mustard and cumin seeds, and so all the red 
bell peppers are evenly distributed. Remove from heat and sprinkle 

with the cayenne pepper seeds. 

Here is a recipe which is very very strongly associated with my junior 
and senior years at Pomona. Its inspiration is Italian, but its final 
texture may be Indian. This is my own concoction, and it has seen me 
through many nights at Pomona when the thought or just one more 
dinner in Frary was enough to send nte in a rage. I first tasted 
Spaghetti con Agtio e Olio (Spaghetti with Olive Oil and Garlic) in 
the little Italian town of Assisi when I was studying in Italy on a 
Pomona Study Abroad programme in 1983, my junior year. I knew 
immediately that I had hit upon a dish which I would indulge in for 
the rest or my life. It was beautifully simple-just vermicelli lightly 
Tried in olive oil and garlic. However, being an Indian and being 
used, therefore, to spicy food, I soon elaborated on this austere dish 



with some Indian spices--the result was the betrothal of Italy to 
India-A very happy marriage. One last word, the black cumin 
(actually onion seeds) which add a "zing" to this dish are only 
available in Indian or Pakistani grocery stores; however, these are 
springing up all over the U.S.A. If not, plain cumin may be 
substituted, with somewhat.weaker results. 

Shantanu Phukan 
Class of *84 

Nutballs 
(Vegetarian "Meatballs") 

1-1/2 cups walnuts, ground to a meal 
1/2 cup bread crumbs 
quarter of onion, minced 
1/2 cup grated cheese 
1 egg, beaten 
salt to taste 
milk to moisten 

Mix walnut meal, bread crumbs and minced onion. Add cheese (use 
your favorite) and egg. Add sail lo taste; if using sharp cheddar or the 
like, no salt is ueccssary. If mixture is dry, add enough milk to hold 
mixture together. 

Form into 1-inch balls on greased 8-inch pie pan. Bake at 350 degrees 
for 15 to 20 minutes. Serve as is or with a sauce. 

Makes 2 heaping servings 

It was always fun to fool friends with this dish-it really tastes like 
meatballs. 

Chiu-Mi Lai 
Class of '83 
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Scott House Sandwich 

2 eggs, slightly beaten 
1 Tbls. grated onion 
1 Tbls. green pepper, diced 

paprika 
salt 
1 Tbls. mayonnaise 
3 Tbls. cheese 

Put on bread, top with bacon and broil. 

Editors Note: This was served at Scott House by the housemother, 
Mrs. Wilkinson in the early 1930's. Another of Mrs. Wilkinson's 
recipes was also submitted by Mrs. McFedries (see Scott House Chili 
Conquero in the Appetizer section). 

Florence Norris McFedries 
Class of '33 



Mix together the beef, seasonings, soy sauce, water chestnuts and 
carrots. Place enough of the filling over one side of the wrapper 
spreading evenly along the side to form a thin cylinder. Roll this side 
over the filling and continue to roll forming a thin "cigarette". Seal the 
end with your finger moistened with water. Continue with the rest of 
the wrappers while placing the filled ones in a plate covered with a 
damp cloth. 

Heat oil to deep frying temperature. Drop the spring rolls a few at a 
time and cook until wrappers are brown. Remove from oil and drain 
on paper towels. Keep warm while cooking the rest. Serve with 
catsup. 

Braised Soy-Sauce Chicken 

one 4-1/2 to 5 lb. roasting chicken 
2 cups cold water 
2 cups soy sauce 
1/4 cup Chinese rice wine or pale dry sherry 
5 slices peeled, fresh ginger root about 1-inch in diameter and 1/8-inch 

thick 

1 whole star anise or 8 sections star anise 

1/4 cup rock candy broken into small pieces or substitute 2 Tbls. 
granulated sugar 
1 tsp. sesame-seed oil 

1. Wash the chicken inside and out under cold running water. 
Dry chicken thoroughly with paper towels. 

2. In a heavy pot just large enough to hold the chicken snugly, 
bring the water, soy sauce, wine, ginger and star anise to a 
boil, then add the chicken. The liquid should reach halfway 
up the side of the chicken. Bring to a boil again, reduce the 
heat to moderate and cook covered for 20 minutes. With two 
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large spoons, turn the chicken thoroughly. Simmer 20 
minutes longer, basting frequently. Turn off the heat, cover 
the pot and let the chicken cook for 2 to 3 hours. 

3. Transfer the chicken to a chopping board and brush it with 
the sesame-seed oil. Remove the wings and legs with a 
cleaver or sharp knife and split the chicken in half lengthwise 
by cutting through the breastbone and backbone, Lay the 
halves skin side up on the board and chop them crosswise, 
bones and all, into 1 x 3-inch pieces, reconstructing the pieces 
in approximately their original shape in the center of a platter 
as you proceed. Chop the wings and legs similarly and place 
them, reconstructed, around the breasts. Moisten the chicken 
with 1/4 cup of the sauce in which it is cooked and serve at 

room temperature. 

Chop Suey 

1 medium onion, sliced thin 
2 stalks celery, sliced thin 
1 lb. cabbage or cauliflower, sliced thin for cabbage or divided into 

cauliflowerets in the case of the cauliflower 
1 cup canned bamboo shoots or water chestnuts, sliced thin 

1 cup bean sprouts 
1 cup snow-pea pods, cut off both ends and string 
1 cup canned or fresh mushrooms, sliced thin 

1 cup sliced carrots 
1 cup chicken broth or soup stock 

2Tbls. soy sauce 
2 Tbls. cornstarch mixed with 1/4 cup water 

3 Tbls. oil 
1 Tbls. sesame oil 
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Heat oil until hot enough. Add onion and stir-fry for a few seconds. 
Add cauliflower and carrots. Stir and cook 1 minute. Add chicken 
stock and soy sauce. Bring to a boil until vegetables start to become 
lender. Mix in balance of the vegetables. Season more according to 
your own taste. When vegetables are just tender (avoid overcooking), 
add cornstarch mixture to thicken. Add 1 tablespoon sesame oil and 
blend well. Serve hot. 

Squirrel Fish 

2 dried Chinese mushrooms -1-1/2 inches in diameter 
1/4 cup freshly shelled peas or defrosted frozen peas 
2 lbs. white fish fillets divided into 8 portions 
oil for frying 
1/2 cup flour 

1 small onion, cut into 1/4-inch thick slices 
1 small carrot, peeled and roll-cut into 1-inch wedges 
4 peeled and washed fresh water chestnuts or drained canned ones, cut 

into 1/2-inch cubes 
1 tsp. finely chopped garlic 
1 tsp. salt 
1/4 tsp. white vinegar 
1/4 cup sugar 
1 tsp. Chinese rice wine or pale dry sherry 
1 tsp. soy sauce 
2 Tbls. tomato catsup 
1/2 cup chicken stock, fresh or canned 

1 Tbls cornstarch, dissolved in 2 tablespoons cold chicken stock or cold 
water 

1. In a small bowl, cover the mushrooms with 1/2 cup of warm 
water and soak for 30 minutes. Discard the water. Cut away 
and discard the stems; cut each cap into quarters. 

2. Blanch the fresh peas and carrot wedges in boiling water for 7 
to 10 minutes or until tender. Drain, run cold water over 
them. 



ShPiM 

3. Season fish fillets with salt and pepper and then dredge in 

flour. 

4. Heat oil to frying temperature and fry fillets until brown and 

crisp. Keep warm. 

5. In a small saucepan, heat about 1 tablespoon oil and then 
saute onions and garlic. Add the mushrooms, peas, carrots, 
water chestnuts and stir fry for 3 minutes. Add the salt - then 
vinegar, sugar, wine, soy sauce, catsup and stock and bring to 
a boil. (These can be mixed together beforehand and just 
added to the sauteed vegetables.) Stir in the cornstarch 
mixture. Cook stirring until vegetables are glazed. Pour over 
fish when serving. 

Coconut Sport Ice Cream 

1 cup sugar 
3 Tbls. all-purpose flour 
1/2 tsp. salt 
2-1/2 cups milk 
3 eggs 
2 cups half and half 
1-1/2 Tbls. vanilla extract 
2 bottles shredded coconut sport preserves 

crushed ice 
rock salt 

1. In heavy saucepan, combine sugar, flour and salt. 

2. In medium bowl, beat milk and eggs together until well 
blended; stir into sugar mixture until smooth. 

3. Cook over low heat, stirring constantly until mixture thickens 
and coats a spoon, about 30 minutes or more, being sure the 
custard doesn't boil or it will curdle. 
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4. Remove saucepan from heat and let cool. Cover surface of 
cool thickened mixture with waxed paper and refrigerate until 
thoroughly cooled. 

5. Pour half and half, vanilla extract, and cooled custard mixture 
into ice cream freezer can. Place dasher in the ice cream 
freezer can, put lid on can, and place can in bucket. Attach 
motor or hand crank to freezer can. Fill bucket half full with 
ice; sprinkle with 1/4 cup rock salt. Add 1 inch ice and 1/4 
cup salt. Repeat to 1 inch below can lid. Freeze according to 
manufacturer's directions, adding more ice or salt as needed. 
Remove motor or hand crank. Wipe can lid and remove 
dasher. With spoon, pack down soft ice cream. Cover the 
opening of freezer can with waxed paper and then replace can 
lid. Put cork in hole in center. Add more ice and salt to cover 
can lid. Let stand to harden ice cream 2-3 hours, adding more 
salt as needed. Serve one scoop together with one scoop of 
the other two ice cream flavors. 

Mango Ice Cream 

Same ingredients and procedure as above except for the substitution of 
2-3 cups of pure mango pulp, as a result of osterizing ripe mango flesh 
and then straining with a fine sieve to eliminate the fibrous threads, for 
the coconut sport. May add yellow coloring if desired. 

Purple Yam Ice Cream 

Same ingredients and procedure as that of the Coconut Sport Ice 
Cream except for the substitution of two bottles of purple yam 
preserves for the coconut sport preserves. May add purple coloring if 
desired. 

Mary Davis 
Stuart Davis, Trustee 
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Ann & Lola's Chocolate Chip Cookies 
(a.k.a. COOP Chocolate Chip Cookies) 

6 lbs. margarine 
4 boxes dark brown sugar 
10 cups white sugar 
2 dozen eggs 
4 to 5 capfuls Mexican vanilla 
27 cups flour + additional to taste 
1 palmful baking soda 
1/2 palmful salt 
8 bags (12 oz.) real semi-sweet chocolate chips 

Mix margarine and sugars until blended. Add vanilla and eggs, mix 
until blended. Add flour, soda and salt. Add chips. Drop by serving 
spoon onto 18 x 30-inch greased pans and bake at 350 degrees for 10 
minutes or until golden brown. 

Serves 144 satisfied customers. 

One day in Walker kitchen, we were making cookies when an avid 
cookie fan offered to pay for a taste. Being economics majors that 
month, we sensed the opportunity to make a killing. Soon afterwards 
the business was in full operation out of Harwood kitchen, and the 
COOP received cookies once a week for 2 years (79-'80 and '80-'81). 
These cookies elicited fan letters and overwhelming numbers of 
phone calls to the COOP on delivery nights from anxiously awaiting 
cookie fans. 

To make your very own COOP cookies (about 12 large or 3 to 4 dozen 
smaller cookies): 

1 cup margarine 
1/2 cup dark brown sugar 
1 cup white sugar 
2 eggs 

146 



TkMtntt 

1 tsp. vanilla (we like Mexican concentrated) 
2-1/4 cups flour + additional to taste 
1 tsp. baking soda 
1 dash of salt 
8 oz. real semi-sweet chocolate chips 

Follow same mixing instructions as above. Drop by serving spoon or 

teaspoon. 

Lola O'Rourke, Class of'81 
Ann Sunderland, Class of '81 

Editors Note: We have been assured that this recipe was truly a very 
popular taste treat, and if confirmation of this fact is desired, please 
check with a most ardent fan, Stan Hales. 

Life, The Universe, and Chocolate Chips 

Whatever it is, add semi-sweet chocolate chips. Temper with a glass of 

Parisian beer. 

Edwin C. Krupp 
Class of '66 

Editors Note: This recipe takes on special significance when you 
know that Ed is the Director of the Griffith Park Observatory and 
Planetarium in Los Angeles. 
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Clierry Chocolate Cookies 

1 cup butter 
1 cup brown sugar 
1/2 cup granulated sugar 
legg 
1- 1/2 tsp. vanilla 
2- 1/2 cups flour 
1/4 tsp, sail 
1 tsp. baking soda 
1/2 cup Oregon filberts or walnuts, chopped 
1/2 cup maraschino cherries, quartered 
1 package (6-ounce) chocolate chips 

Cream butter and sugars thoroughly; add egg and vanilla, heating well 
Sil't together dry ingredients; add to creamed mixture. Add nuts, then 
cherries and chocolate chips; stir to blend well. Drop by teaspoons 
onto greased cookie sheet. Top each cookie with half a cherry, if 
desired. Bake at 375 degrees for 10 to 12 minutes. 

Makes about 4 dozen 

Lorlnda Moholt 
Mother of Melissa Moholt, Class of '87 
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Instant Fudge Brownies 

1/2 cup butter 
2 envelopes Nestle's Choco-bake or 2 squares unsweetened dark 

chocolate 
1 cup sugar 
2 eggs 
2/3 cup instant blending flour 
1/2 cup chopped pecans 
1 tsp. vanilla extract 
1/4 tsp. salt 

Melt butter in 8 or 9-inch square pan. Remove from heat and add 
remaining ingredients (if using squares of chocolate, melt with the 
butter over low heat). Beat with fork until well blended and smooth- 
about a minute. Bake at 350 degrees for 30 to 35 minutes, or less 
depending on how gooey you like brownies. Let cool slightly and cut 

into bars in pan. 

Makes about 24 (depending on how much batter you lick) 

Here it is! Tucked away between recipes for Peanut Butter Quickies, 
Tuna Teasers, and Peek-A-Boo Cakes is the recipe for which I kept 
calling Mom in Texas: the 1965 Pillsbury Bake-Off brownie winner, 
Instant Fudge Brownies. 

"Why don't you just write it down someplace and hang onto it?" she 
invariably would ask. Ahhh, but then where would be my homesick 
cure? The taste of these gooey, chocolatey brownies always helped, 
but I do admit it was really her voice I wanted to hear! 

These brownies are the absolutely best I have ever eaten, take 15 
minutes to make, 30 minutes to bake, and are assembled and cooked 
in one pan...*even in a dorm oven. 

Catherine Corman 
Class of '84 
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Brownies Cockaigne 

Read entire recipe before starting. 

Preheat oven to 350 degrees. 

Melt in double boiler: 
1/2 cup butter 
4 oz. unsweetened chocolate 

Cool this mixture. If you don't, your brownies will be heavy and dry. 

Beat with electric beater until light in color and foamy in texture: 
4 (large) eggs, room temperature 
1/4 tsp. salt 

Add gradually and continue beating until well creamed: 
2 cups sugar 
1 tsp. vanilla 

With a few swift strokes, combine the cooled chocolate mixture into 
the eggs and sugar. Even if you normally use an electric mixer, DO 
THIS MANUALLY. Before the mixture becomes uniformly colored, 
fold in, again by hand: 

1 cup sifted all purpose flour 

Before flour is uniformly colored, stir in gently: 
1 cup broken pecan meats 

Bake in greased 9 x 13-inch pan for about 25 minutes. Cut when cool. 

For cake-like brownies, bake in 9 x 9-inch pan or in pyrex 11-3/4 x 7- 
1/2-inch dish at 325 degrees for about 40 minutes. 

This recipe was incomplete on the printed handout from the Majestic 
Explorer, our ship for the Pomona College tour to Alaska. 
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Fortunately, I discovered that it was an old favorite from Joy of 
Cooking. So here it is in its entirety. Slight variations from "Joy" are 
adaptations made by the Majestic Explorer chef. We guarantee good 

results if you follow directions exactly. 

Phyllis Rathbun 
Class of '44 

Jumbles 

6 eggs, separated 
1 lb. butter 
1 lb. flour (after sifting) - 4 cups 

1 lb. sugar 
1-1/4 tsp. rose water 
1- 1/4 tsp. lemon extract 
2- 1/2 ounces brandy (shot glass) 
1/2 oz. rye (Old Overholt is the only brand available) 

Cream butter and sugar; add beaten yolks until thick; alternate liquids 
and flour; beat whites of eggs until thick and then fold in. Refrigerate 
dough for at least 6 hours. Drop on cookie sheet in small dabs only as 
the dough spreads out. You need a coated or cast iron cookie sheet 
rather than an aluminum one. Bake at 350 degrees until done. 

The recipe makes a lot, so probably cut it in half. However, I don't 

exactly halve the brandy or rye. 

Since Christmas is one of my very favorite times of year, I am sending 
a recipe for Christmas cookies called Jumbles. I don't know what the 
n«m> means; I don't even know why it's a Christmas cookie. But it's a 
family recipe one generation or another has been baking for 

Christmas for well over 100 years. 

Josephine A. Feagley 
Class of '53 
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Vanilla Wafers 

1/2 cup butter, softened 
1/2 cup sugar 
1 beaten egg 
3/4 cup sifted Hour 
1 tsp. vanilla 

Cream butter and sugar. Add the other ingredients. All this can be 
done with an electric hand mixer. Drop by teaspoons onto greased foil 
laid on a cookie sheet. Bake at 375 degrees uni il edges are brown, 8 to 
10 minutes. 

Makes 24 to 30 

These are very easy. Sometimes I make them while making the rest of 
the dinner to have with fruit. In any case, these cookies are best 
made the same day that they are served. 

Jeanne Smith 

H. Russell Smith, Class of'36, Trustee 
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Sesame Mucho 

Cream together: 
1 cup butter 
1 cup sugar 

Add: 
legg 
1 tsp. vanilla 
1 tsp. Oriental sesame oil 

Sift and add: 
2 cups flour 
1/2 tsp. baking soda 
1/2 tsp. salt 

Roll into small balls of about 1 teaspoon each. Roll balls in: 1/2 cup 
sesame seeds. Bake at 350 degrees for 10 minutes. Makes about 8 

dozen cookies. 

When I gave my senior organ recital in 1962, one of the selections 
required a conductor and chamber orchestra. Of course there was no 
money to pay for these musicians, but they were all willing to 
contribute their talents for free. During the night before the 
performance, I combatted the initial pangs of stage fright by staying 
up late in the basement kitchen of Harwood Court baking hundreds 
of cookies. Each musician who participated in my recital received a 

big box of them after the performance. 

In subsequent years as a professional musician, I met many people 
who liked to cook and eat, but not any who would consent to be paid 

in cookies. 

Barbara Park Blankenship 

Class of '62 
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Lemon Squares 

Crust: 

Combine 1/2 cup powdered sugar and 2 cups Hour 
Cut in 1 cup blitter (with past 17 cutter as for pic crust) 
Pat into 9 x 15-inch pan 
Bake for 15 minutes at 350 degrees. 

Topping: 
Beat: 4 eggs 

2 cups sugar 
4 Tbls. lemon juice 
2 tsp. grated lemon rind 

Pour this mixture over MOT CRUST. 
Bake lor 20 minutes at 350 degrees. 

Remove from oven. Sprinkle powdered sugar on top. IMPORTANT 
Cool overnight or refrigerate 4 hours before cutting into squares. 

Prescott E. Cogswell 
Class of '51 

Lemon, Raisin, Coconut Squares 

Crust: 
4 Tbls. butter 
1/3 cup packed brown sugar 
1 cup all-purpose Hour 
1/4 cup flaked coconut 

Topping: 
2 large eggs 
1 cup packed brown sugar 
1/4 tsp. salt 
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1/4 cup lemon juice 
1-1/2 cups raisins 
3/4 cup flaked coconut 
1 Tbls. grated lemon rind 

l inp. bottom of 9-inch square baking pan with foil long enough to 
cover the two opposite sides of the pan and extend beyond them. 

Butter the foil. 

Cream butter and sugar, gradually blend in flour, work in the coconut, 
press over bottom of pan. Bake at 350 degrees about 12 minutes. 

For the topping, beat Lhe eggs until foamy. Stir in sugar, lemon rind, 
lemon juice, salt, raisins and coconut. Spread over crust. Bake 20 to 
25 minutes. When cool, grasp foil and lift from pan. Cut into squares. 

Makes 40 squares 

In the 1920's, long before laundromats, we sent our laundry home to 
be done by our mothers. We had sturdy boxes equipped with a 
mailing label which bore our name and address on one side and our 

mother's on the reverse. 

When the laundry box came back to Harwood Court, it often 
contained cookies as well as clean, carefully ironed clothes. The 
recipe I am sending is one my Mother often made and tucked in with 

my laundry. 

Louane Leech Newsome 

Class of '28 
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Gingerbread Men 

4 cups flour 
1 tsp. salt 
1 tsp. soda 
2 tsp. baking powder 
2 tsp. ginger 
1 tsp. cloves 
1 tsp. cinnamon 
1 tsp. nutmeg 
1 cup shortening 
1 cup sugar 

1 cup molasses (Brer Rabbit has the best flavor) 
2 eggs, separated 
3 cups sifted confectioners sugar 

Sill together flour, salt, soda, baking powder, and spices. Cream 
shortening and granulated sugar. Add molasses and egg yolks. Mix 
well. Stir in flour mixture. Shape dough into a ball, wrap in wax paper 
and chill 2 to 3 hours. Roll out small portions of dough 1/4-inch thick 
on lightly floured surface. Cut into desired shapes (preferably 
Sagehens) and place on ungreased baking sheets. Bake at 350 degrees 
10 to 12 minutes. When cookies are cool, mix together egg whites and 
confectioners sugar. Frost. 

Makes 3 to 4 dozen cookies. 

This gingerbread cookie recipe is the best I have found. 

Marguerite (Nelson) Raybould 
Class of 72 

156 



'DtA4Vtf& 

April Fool's Apple Pie 

Pastry for 2-crust pie (purchased or homemade) 

14 saltine crackers 
1-1/2 cups water 
1-1/2 cups sugar 
1 Tills, butter 
1-1/2 tsp. cream of tartar 
1 tsp. cinnamon 

l inp. 9-inch pie pan with pastry. Break crackers into fourths in bottom 
crust. Combine all other ingredients in saucepan and boil 15 minutes. 
Pour over crackers and dunk them with a fork so liquid covers all the 
pieces. Place on top crust and seal, fluting edges. Prick a few air holes 
with fork. Sprinkle top crust with sugar and cinnamon. Bake at 425 

degrees for 30 to 35 minutes, until brown. 

On April 1st we make this pie recalling Florence Wall (Admissions 
Office Staff). Once upon a time she served it to the Admissions 
Office personnel as an April Fool's joke. 

Betty Edmunds Wheaton 
Class of 34 
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Chocolate Lovers' Chocolate Pie 

3/4 cup milk 

2-1/2 cups miniature marshmallows 
112-oz. package semi-sweet chocolate chips 
2 squares baking chocolate 
2 8-oz. cartons Cool Whip 
1/2 cup toasted almonds, chopped 

Pour milk into large mixing bowl, add marshmallows, chocolate chips, 
and baking chocolate which has been broken into pieces. Microwave 
cook 3 to 4 minutes. Stir and cool completely. Add chopped almonds. 
Add 1-1/2 cartons Cool Whip into cooled filling. Pour into readymade 
chocolate crumb crust (recipe below). Decorate top of pie with 
remaining Cool Whip. Sprinkle more chopped almonds if desired. 
Chill until firm. It takes 3 to 4 hours. 

Chocolate Crumb Crust 

15 chocolate creme sandwich cookies 
1/2 cube butter, melted 

Place cookies into blender, a few at a time to form crumbs. Place into 
10-inch quiche dish or deep pie plate. Add melted butter. Mix well. 
Press firmly into bottom of dish. Cool. 

These recipes may be doubled for a 9 x 15-inch pan. 

Prescott E. Cogswell 
Class of *51 



Bring syrup and sugar to a boil and cook until sugar is dissolved. Stir 
in margarine lo melt Add vanilla and rum. Gradually add to eggs, 
stirring. Stir in pecans and pour into pie shell. Bake at 350 degrees 
for one hour. Serve with whipped cream. 

T>tte€*U 
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Pecan Pie 

Easy Crust: 1-1/3 cups flour + 1 scant teaspoon salt. Add to that 1/3 
cup oil + 3 tablespoons cold milk. Stir till dough forms ball. Flatten 
between wax paper and roll out between paper. Remove top paper, 
grab corners of bottom paper and flip into 8-inch pan. Remove paper, 
form edge and crimp with knuckle and two fingers. 

Filling: 

1 cup white sugar 
1 cup dark Karo syrup 
2 lightly beaten eggs 
2 Tbls. melted butter 
1 pinch salt 
1 tsp. vanilla 
1 cup broken pecans 

Mix the above together well, pour into crust. Bake at 400 degrees for 
15 minutes, then reduce heat to 350 degrees for 30 to 35 minutes. Set 
the pie low in the oven. It is done when it jiggles all at once through 
the middle. 

You'll like it even if you don't like pecan pie! 

Leonard C. Pronko 
Professor of Theatre and Romance Languages 
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Praline Pumpkin Rum Pie 

1 pie crust 

Praline Crunch: 
4 Tbls. butter 
1/2 cup sugar 
1 cup coarsely chopped pecans 

Filling: 
1/4 cup light rum 
1/4 cup water 
1 Tbls. unflavored gelatin (1 envelope) 
3/4 cup firmly packed light brown sugar 
1 can (1 lb.) cooked pumpkin (or 2 cups) 

3 Tbls. milk 
1 tsp. ginger-flavored brandy (or 1/2 tsp. ground ginger) 

1 tsp. ground cinnamon 
1/2 tsp. nutmeg 
1/2 tsp. salt 
1/2 pint heavy cream, whipped 
additional whipped cream for garnish 

T inf a 9 or 10-inch pie pan with the pie crust. Fully bake (425 degrees 
for 8 minutes). Remove from oven and let cool. (Don't forget to 
pierce the bottom of the pie crust with fork in several areas before 
baking and to press the sides of the pie crust a little all over the edges 

of the pie pan.) 

To prepare praline crunch, melt butter in a small skillet. Stir in sugar 
and pecans. Cook over moderate heat, stirring constantly, until sugar 
mixture begins to turn golden - about 3 minutes. Remove from heal 
and spread onto buttered foil or a smooth buttered surface. Cool and 

crumble into pieces. 

To prepare filling, combine rum and water in a saucepan and sprinkle 
gelatin over top. Place over low heal and stir constantly until gelatin 
dissolves - about 2 to 3 minutes. Remove from heat. Add brown sugar 
and stir until dissolved. In a bowl, combine pumpkin, milk, brandy, 
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spices and salt. Gradually blend in gelatin mixture. Stir until smooth. 
Fold in whipped cream and sprinkle 1 cup of praline crunch over 
bottom of baked pastry shell. Pour pumpkin mixture into shell, rhill 
until firm. Serve with whipped cream and remaining praline. 

Mary Davis 
Stuart Davis, Trustee 

Pecan Delight 

1 cup flour 

1/2 cup butter or margarine 
1/2 cup chopped pecans 
2 large packages Instant Butter Pecan Pudding 
3 cups milk 
1 cup Cool Whip 
18-ounce package cream cheese 
1 cup powdered sugar 

Mix flour, butter and pecans well and spread in 9 x 13-inch pan and 
bake 15 minutes at 350 degrees or until light brown. Set aside to cool. 
Add milk to pudding mix and beat until very thick. Set aside. Mix 
Cool Whip, cream cheese and powdered sugar. Spread one half of this 
mixture onto the crust. (The crust may break up a little but this is 
OK.) Spread the pudding onto this. Now spread the remaining cream 
cheese mixture on top of the pudding. Sprinkte chopped nuts on top. 
Chill. 

Esta Chambers 

Robert Chambers, Professor of Astronomy 
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Cheesecake Pie 

Crust: 
1-1/4 cups graham cracker crumbs 
2/3 cube butter, melted 
1 tsp. cinnamon 
1 Tbls. sugar 

Filling: 
8 oz. package cream cheese 
1/2 cup sugar 
1 Tbls. lemon juice 
1/2 tsp. vanilla 
dash salt 
1 extra large egg 

Topping: 
1 cup dairy sour cream 
2 Tbls. sugar 
1/2 tsp. vanilla 

Crust: Combine first 4 ingredients and press into buttered 8-inch pie 

plate, building up sides. 

Filling: Beat softened cream cheese until fluffy; gradually blend in 
sugar, juice, vanilla and salt. Add egg and beat very well. Pour filling 
into crust and bake at 325 degrees for 30 minutes, or until set. 

Topping: Combine final 3 ingredients well and spoon over top of pie. 

Bake 10 minutes longer. Chill several hours. 

This recipe was a new one in 1950 when my mom brought the 
cheesecake pic out to me at Harwood Court. I stuck it in the 
community refrigerator. An hour later, when I went ior u slice, there 
were only a few crumbs left. Then, In 1971, when my son, Tim, was a 
freshman at Claremont Men's College, I sent one of the pies out with 
his little brother, who was spending the night with him. Kurt got 
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sleepy, I)tit made 1 im promise to save a slice Tor him in the morning, 
Tim still remembers Kurt's anger when he discovered the boys in the 
dorm bad polished it oft It's good! Make it and watch it disappear! 

Cecily Waller Underwood 
Class of *54 

Gilda's Cheesecake 

Make graham cracker crust following directions on box, using 9-inch 
cheesecake pan or pie plate. Bake as directed. 

Filling: 

1 lb. cream cheese 
1/2 cup sugar 
2 tsp. vanilla 
1/2 cup cream (generous) 
2 beaten eggs 

Topping: 

1 cup sour cream 
1 Tbls. sugar 
1 tsp. vanilla 

Beat softened cream cheese, add sugar, vanilla, cream. Beat smooth. 
Add eggs, beat. Pour into crust, bake at 350 degrees for 20 minutes. 
The secret is NOT TO OVERCOOK—be sure temperature is not 
above 350 and do not leave in oven longer than 20 minutes. Very 
gently cover with sour cream mixture, spreading smooth with spatula. 
It will be difficult because filling will be very soft. Bake an additional 5 
minutes. Let cool and refrigerate. 

I usually cover it with a thin layer of homemade apricot preserves, 
and frame the top with whipped cream squeezed from a pastry tube. 
Simple and absolutely delicious. You will never use another 
cheesecake recipe again! 

Leonard C. Pronko 

Professor and Chair of Theatre Department 
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Chocolate Cheesecake 

1-1/4 cups graham cracker crumbs 

1 Tbls. sugar 
1/4 cup melted butter 
12 oz. (12 squares) semi-sweet chocolate 

1/2 cup hot coffee 
2 packages (8 oz. each) cream cheese 
1 cup sugar 
4 eggs 
2 tsp. vanilla 
1/4 tsp. salt 

Combine cracker crumbs and 1 tablespoon sugar. Butter sides of 10- 
inch springform pan. Shake some of crumbs around pan to coat sides. 
Add melted butter to rest of crumbs; blend well. Press over bottom of 

pan. 

Meanwhile, melt chocolate with coffee over hot, not boiling, water. 
Beat cream cheese until light and fluffy. Gradually add sugar, beating 
constantly. Scrape down sides of bowl and beat again. Add eggs, one 
at a time, beating well after each. Stir in vanilla and salt. Beat in 
melted chocolate until blended. Pour into prepared pan. Bake in pre¬ 
heated 325 degree oven for 55 minutes. Turn off heat, set oven door 
ajar and let cool 2 to 3 hours. Cake is best served at room 
temperature. Refrigerate for prolonged storage. 

This is one of my favorite desserts. The recipe is from my wife, 

Wendy. 

Sumner Offill 
Class of '65, Student Body President 
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Amaretto Chocolate Cheesecake 

Shell: 

1 cup graham cracker crumbs 
1/4 cup unsweetened cocoa powder 
2 Tbls. sugar 

1/4 cup unsalted butter, melted 

Filling: 

1 lb. cream cheese, softened 
1/2 cup superfine granulated sugar 
3 large eggs 
1 cup sour cream 

8 oz. semisweet chocolate, melted and cooled 
1 tsp. vanilla 
1 tsp. almond extract 
1/3 cup Amaretto 

Topping: 

2 oz. semisweet chocolate 
2 Tbls. unsalted butter 
1/2 cup heavy cream, well chilled 
1 Tbls. confectioners sugar 
2 tsp. Amaretto 

1/4 cup sliced almonds, toasted lightly 

Shell: In a bowl, combine the graham cracker crumbs, cocoa, sugar, 
and butter, and press the mixture into the bottom and 1 inch up the 
sides of a 10-inch springform pan. 

Filling: In a bowl, beat the cream cheese with the sugar until the 
mixture is smooth, and beat in the eggs, one at a time, beating well 
after each addition. Stir in the sour cream, chocolate, vanilla, almond 
extract, and Amaretto. Turn the mixture into the shell and bake the 
cheesecake in a preheated 300 degree oven for 1 hour. Turn the oven 
off and let the cheesecake cool in the oven for 1 hour. Let the 
cheesecake cool completely on rack and chill it, covered loosely, for at 
least 12 hours. 
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Topping: In the top of a double boiler set over barely simmering 
water, melt the chocolate and stir in live butter. Spread the mixtuie 
over ihc cheesecake and chill the cheesecake for 1 hour. In a chilled 
bowl, beat the cream with the sugar and the Amaretto until it holds 
stiff peaks. With a pastry bag fitted with a decorative tip, pipe the 
cream onto the cheesecake. Sprinkle with almonds. 

Serves 12 to 16 

Four Pomona students can finish this in 15 minutes! 

Margie KJeerup 
Class of '85 



All-American Cheesecake 

2 packages (11 oz. each) unbaked cheesecake mix 
1/2 cup melted butter or margarine 
1/4 cup sugar 
2 cups milk 
1 cup sour cream 
1 cup blueberries 

2 packages (10 oz. each) frozen raspberries, thawed 
1/2 cup water 

1 envelope unflavored gelatin 

Combine graham cracker crumbs from cheesecake mix, butter or 
margarine and sugar. Press crumb mixture into bottom of 9-inch 
springform pan, using back of spoon around edge of pan for a 
scalloped effect. Combine filling from cheesecake mix with milk. Beat 
until smooth and thick. Slir in sour cream. Turn half of filling into 
crumb crust. Press blueberries into filling 1 inch fi-om edge of pan. 
Spoon remaining filling over berries j carefully spread into an even 
layer. Chill while preparing raspberry layer. 

Drain raspberries, reserving 1 cup syrup. Place raspberries on paper 
towels to absorb any liquid. Sprinkle gelatin over water in small 
saucepan. Heat over low heal until gelatin is dissolved. Remove from 
heat. Add reserved syrup. Chill in refrigerator or over ice water until 
gelatin is consistency of unbeaten egg whites. Arrange raspberries 
over top of cheesecake. Spoon gelatin over berries and cheesecake iii 
an even layer. Cover pan with plastic wrap. Chill several hours or 

overnight. Run blade of small knife around edge of gelatin. Remove 
sides of pan. 

Serves 8 or more, because it is rich 

This is my favorite dessert which I ask for on birthdays and holidays 
and love to be surprised with any time. 

Mark Patrick 
Class of '86 
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Pomona College Cake 

1 box seedless raisins 

1 cup Crisco 
2 cups sugar 
2 cups water 
1 tsp. each cinnamon, cloves, nutmeg, ginger 

4 cups flour 
2 tsp. soda 

Boil first group of ingredients about 10 minutes. Let cool, not cold. 
Add flour and soda and bake about 45 minutes at 350 degrees or a 

little longer. 

Frosting: Sift together 1 box powdered sugar and 3 Tbls. (or more) 
cocoa. Add about a cube of butter or margarine and strong hot coffee, 
either instant or regular. Use enough coffee to make it soft enough to 

spread easily. 

Makes three round layers or one 9 x 12 sheet cake. For sheet cake, 
bake at 400 degrees. Much better after a couple of days. Be very 

generous with frosting. 

This cake was brought back by one of the Bracket House girls in 1919. 
It is very easy to make, keeps very well on a camping or boat trip, if 
you can keep it hidden! I don't think you can fail with this cake. Just 

experiment. Recipes were not very definite in 1920. 

Dorothy Chambers Morgan 

Class of '22 
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Carrot Cake 

1 cup Mazola oil 
2 cups sugar 

4 eggs, beaten in one at a time 
2 cups regular flour 
1 tsp. salt 
2 tsp. soda 
2 tsp. baking powder 
2 tsp. cinnamon 
3 cups grated carrots 
1 tsp. vanilla 

Bake in two 9-inch layer pans at 350 degrees for 40 to 45 
minutes. 

Cream Cheese Frosting: 

8 oz. package cream cheese 
1/4 lb. butter 
1 lb. confectioners sugar 
1 tsp. vanilla 

Beat in a bowl and spread on cool layers. 
Serves 8 to 10 

This recipe is from the Wilburton Inn in Manchester, Vermont. 

Caroline Eckis, Scripps Class of '31 
Rollin Eckis, Class of 'll, Trustee 

170 



VuwtU 

2 cups flour 
2 tsp. soda 

; tsp. cinnamon 

1/2 tsp. salt 
3 eggs 
2 cups sugar 
3/4 cup oil 
3/4 cup buttermilk 

2 tsp. vanilla 
18-ounce can crushed pineapple, drained 

4 cups grated carrots 
1 cup chopped nuts 

Sift together flour, soda, cinnamon and salt. Set aside. Beat eggs.. 
Beat in sugar, oil, buttermilk and vanilla. Stir in flour mixture until 
blended. Stir in pineapple, carrots and nuts. Pour into lightly greased 
and floured 9 x 13-inch pan. Bake at 350 degrees for 55 to 60 minutes, 
or until cake tests done. Pierce cake all over with a fork. Pour 
Buttermilk Frosting (recipe below) over hot cake. Let stand until cool. 

Buttermilk Frosting: 

1 cup sugar 
1/2 cup buttermilk 
1/2 cup butter 
1 Tbls. white corn syrup 
1/2 tsp. soda 
1 tsp. vanilla 

Combine sugar, buttermilk, butter, corn syrup and soda in saucepan. 
Bring to a boil - boil 5 minutes. Remove from heat. Stir in vanilla. 

Pour over hot cake. 
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Rhubarb Cake 

5 cups chopped rhubarb 

13-oz. package raspberry or strawberry jello 
1 cup sugar 

3 cups miniature marshmallows 
1 package yellow cake mix 

Place rhubarb in bottom of greased 9 x 13 inch baking dish, sprinkle 
jello over rhubarb. Top with sugar, then marshmallows. Prepare cake 
according to package. Pour batter over marshmallows. Bake 1 hour at 
350 degrees. 

Turn out onto foil large enough to fold up edges to form a rim. Cool. 
Top with whipped cream. 

Serves 12 to 16 

No Pomona Alumni Cookbook would be complete without at least one 
recipe from Peg Maple. Here's our favorite from a favorite friend of 
the whole Pomona family. It is not cmly unique and crazy, but also 
easy and delicious. Since our rhubarb patch produces the year 
'round, we have used this appropriately colorful dessert at 
Christmas, Valentines Day and even 4th of July. On the latter date 
we pipe the whipped cream to create Stripes and stars and serve it on 
a blue plate! 

Betty Edmunds Wheaton 
Class of 34 



Tipsy Cake 

2 small sponge cakes 
boiled custard 
almonds 
1/2 pint cream, whipped 

vanilla 
lemon 
1/2 glass of brandy or whiskey - or to suit taste 

Place in bowl a layer of sponge cake about one inch thick. Moisten 
with wine. Then pour over it some boiled custard and sprinkle in a few 
cut-up blanched almonds. Then add another sponge cake and proceed 
as with the first. Pour over the top whipped cream flavored with 
vanilla Add a little lemon and brandy or whiskey - to suit the taste. 

Then stick whole almonds over entire top. 

Serves about 6 people 

I have never made this, but have been eating it throughout the years 
for as long as I can remember -1907! It was a very popular dessert 
in those days in Eastern North Carolina. We had it for almost every 
Sunday noon dinner during the winter. 1 o my taste it is I he woi id s 

most delicious dessert. 

Raleigh S. Hales 
Father of R. Stanton Hales '64, Associate Dean and Professor of 

Mathematics 



Viennese Torte 

1/2 cup shortening 
1/2 cup sugar 
pinch salt 

4 egg yolks, beaten light 
1 tsp. vanilla 
3 Tbls. milk 
1 cup cake flour, sifted 
1 tsp. baking powder 
4 egg whites 
3/4 cup sugar 

1/2 cup almonds, sliced and blanched 
1 Tbls. sugar 
1/2 tsp. cinnamon 

Cream shortening, beat in sugar and salt, then egg yolks, vanilla, milk 
and flour sifted with linking powder. Spread mixture in two round 
greased cake tins. Beal egg whites until very light. Add 3/4 cup sugar 
very gradually and spread on the unbaked mixture (spread clear to the 
edge). Sprinkle with almonds and 1 Tbls. sugar and 1/2 tsp. 
cinnamon. Bake at 350 degrees about 30 minutes. Cool and pul 
together with cream filling. 

Cream filling: Combine 1/3 cup sugar, 3 Tbls. cornstarch, pinch salt, 2 
eggyoJks. Beat thoroughly. Add 2 Tbls. butter and enougli hoi milk 
(from 2 cups scalded) to make a smooth paste. Add paste to 
remaining hot milk and cook over boiling water, stirring constantly, 
until thick. Cool and add 1 tsp. vanilla. 

Serves 8 

During our senior year at Pomona, Bob accompanied me to Fred and 
Margaret Mulhauser's for one of their evenings at home with some of 
the English majors. Margaret served a delicious dessert and I asked 
for the recipe. At the Lyon's reception following graduation, 
Margaret handed me a special "diploma", a small white scroll tied 
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with blue ribbon. It was the recipe for Viennese Torte. It has been a 
favorite through the years. Our guests enjoy the torte and the story 
and both invoke happy memories for Bob and me. 

Janet Martin Tranquada, Class of '51 
Robert E. Tranquada, Class of '51, Trustee 

Grandma's Favorite Chocolate Cake 

1 cup sugar 
1/3 cup butter 
1 cup milk 
1 egg yolk, slightly beaten 
2 oz. bitter chocolate (cut-up) 
1-1/2 cups sifted flour 
1 tsp. baking soda 
1/4 tsp. salt 
1 tsp. vanilla 

Cream together sugar and butter. Cook 1/2 cup milk, 1 slightly beaten 
egg yolk and 2 oz. bitter chocolate slowly 'til thick; add sugar and 
butter after chocolate mixture is slightly cooled. Sift flour, soda and 
salt together 3 times, and add to above mixture. Beat until smooth. 
Add 1 tsp. vanilla and 1/2 cup milk. Beat until smooth. Bake in a 
greased pan at 350 degrees for about 35 minutes. 

Icing: Butter, sugar, and cream (as desired) - add to 1 square melted 
bitter chocolate. Add vanilla to taste. 

Linda Lachapelle 
Colby College Exchange Student, Fall 75 
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English Trifle 

8-inch white/yellow cake 
1/2 cup raspberry preserves 
1 lb. can pear halves 
1/3 cup cream sherry 
1 cup strawberries 
2 bananas, sliced 

2-3 cups custard, depending upon how goopy you like trifle 
1 cup cream 
1/4 cup powdered sugar 
1 tsp. vanilla 
1/4 cup slivered almonds 

Cut cake into 2 layers, spread with jam, put back together and cut into 
2-inch cubes. Layer in serving bowl. Combine 1/2 pear syrup with 
sherry and sprinkle over cake. Dice pears and arrange with other fruit 
on cake. Cover with custard. Chill 2 hours. Whip cream. Fold in 
sugar and vanilla. Cover custard with whipped cream mixture. Chill at 
least 1-1/2 hours. Sprinkle almonds on top. 

For many years we lived in Manhattan Beach which has a large 
Pomona College alumni population. One of the most fun ways we 
kept in touch with each other was to meet one night a week during the 
summer to play volleyball. We started as young married couples and 
single people and continued as the children arrived. The group now 
includes many non-Pomona friends, but we still have memories of a 
lot of beautiful nights on the beach, a lot of bad volleyball playing, 
and delicious dinners served by the players in turn. I am enclosing 
three of my favorite recipes to serve to Pomona friends. (The others 
are Red Wine Veal Scalloppine and Poppyseed Noodles.) 

Carol Shoemaker Dunkle, Class of '66 
William Dunkle, Class of '67 



Steamed Persimmon Pudding 

3 medium size ripe persimmons 
2 tsp. soda 
1/2 cup margarine 
1-1/2 cups granulated sugar 
2 eggs 
1 tsp. lemon juice 
2 tsp. vanilla 
2 Tbls. brandy 
1 cup unsifted flour 
1 tsp. cinnamon 
1/4 tsp. salt 
1 cup raisins 
1/2 cup chopped pecans 

Scoop flesh from persimmons; discard skin and stems. Whirl in 
blender (there should be 1 cup puree). Stir in soda and set aside. In a 
large bowl, cream together the margarine and sugar until fluffy. Beat 
in eggs, lemon juice, vanilla, brandy and persimmon puree. Sift flour 
with cinnamon and salt into creamed mixture; stir well. Add raisins 
and pecans. 

Spoon mixture into well-greased 2-quart pudding mold with lid. 
Secure lid and place mold on a rack above boiling water in a steamer. 
Cover. Steam for two and a half hours, adding more boiling water, if 
necessary. Cool about 10 minutes and unmold. Serve warm with 
brandied hard sauce (recipe below). Pudding can be stored in 
refrigerator for several weeks, or it can be frozen. Reheat before 
serving. 

Serves 8 to 10 



Brandied Hard Sauce: Beat 1/4 lb. softened butter until smooth. 
Slowly add l cup sifted powdered sugar and 3 tablespoons brandy; beat 
until well blended. Cover and chill. 

I’m reminded or my Pomona days when the persimmons are ripe. 1 
remember being amazed to find Harwood Dining Hail serving 
persimmon halves as a fruit for breakfast. All the persimmons I'd 
eaten before then were in some well disguised form, which I believe is 
the way many people prefer them. So I'm offering this moist and 
delicious Steamed Persimmon Pudding which has become our 
family's traditional holiday dessert. 

Jacqueline Wolfe Barnes 
Class of '48 



Plum Pudding 

1 cup dark molasses 
1 cup sour milk or buttermilk 
1 cup suet (scant), chopped fine 
1 cup seeded raisins, chopped fine 
1/2 cup currants 
1 tsp. cinnamon 
1/2 tsp. soda 
1/2 tsp. cloves 
2-3/4 cups sifted flour 

Mix molasses, suet, sour milk, spices and currants. Sift soda with 2 
cups flour, using balance of flour to dredge chopped raisins. Steam 
four hours in greased tins with tight tops. Fill only 3/4 full. 

Serves 8 to 10 

Hard Sauce: 

Cream together 1/2 cup butter and 1 cup sugar. Add 1/2 tsp. lemon 
extract and 1 cup hot milk; or use as hard sauce with brandy to taste. 

Serves 8 to 10 

This recipe belonged to my grandmother, Martha (Mrs. Frank) 
Palmer, who entertained early Pomona College students with it on 

cold winter weekends* 

Nancy Wheat 
Francis M. Wheat, Class of '42, Trustee 



Old Fashioned Plum Pudding 

2 cups (1/2 lb.) ground beef suet 
2 cups seedless raisins 
1 cup sliced pared tart apples 
1 cup currants 
1 cup light molasses 
1 cup cold water 

3 cups sifted all-purpose flour 
1 tsp. soda 
1/2 tsp. salt 
2 tsp. cinnamon 
1/2 tsp. cloves 
1/2 tsp. allspice 

Combine suet, fruits, molasses, and water. Sift dry ingredients; add to 
frutl mixture. Mix well. Pour into two well-greased 1-quart molds; 
cover tightly. Place on rack in deep kettle or Dutch oven. Pour boiling 
water in kettle to 1 inch deep; cover kettle. Steam three and one half 
hours or till done, adding more boiling water, if necessary. Remove 
molds from kettle; cool 10 minutes. Unmold pudding. Serve hot with 
hard sauce or lemon sauce (recipe below). 

Makes 8 to 10 servings 

Lemon Sauce: Mix 1/2 cup sugar, 2 teaspoons cornstarch, dash salt, 
and dash nutmeg. Gradually stir in 1 cup water. Cook over low heat, 
stirring constantly, till thick and clear. Stir small amount of hot 
mixture into 2 beaten egg yolks, then return to hot mixture. Cook and 
stir 1 minute. Remove from heat and add 2 tablespoons butter or 
margarine, 1/2 tsp. grated lemon peel, and 2 tablespoons lemon juice; 
blend thoroughly. 

Both my husband, Bill, and I are members of the Los Angeles Master 
Chorale, conducted by Roger Wagner. After our long weekend of 
Christmas concerts at the Music Center, we will have many of our 
fellow singers, along with Roger Wagner, back to our home for a 
midnight supper. Always, I will serve my grandmother's traditional 
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Old Fashioned Plum Pudding. As we don't care for hard sauce, I 
serve the pudding with a delicious hot lemon sauce. Of course, we 
place brandy soaked sugar cubes around this yummy pudding and 
light them for a gorgeous effect. Merry Christmas! 

Karole Struebing 
Class of '59 

Honey-Banana Dessert 

2 cups thinly sliced bananas 
6 Tbls. plain yogurt 
6 Tbls. sour cream 
1/2 tsp. cardamom powder 
2 Tbls. honey 
2 Tbls. butter 
2 Tbls. blanched slivered almonds 

Mix the honey, yogurt, sour cream and cardamom powder in a large 
bowl. Heat the butter and quickly fry the almonds. They should turn a 
light brown, then remove them from the heat rapidly. They will 
continue to cook in the hot butter and they burn easily. Add the 
almonds to the honey mixture in the bowl. Just before the dessert is to 
be served, slice the bananas, put them in the bowl with the honey 
mixture and almonds, and mix well. The bananas can be cut up to 
about an hour ahead of serving, but any longer and they will turn 
brown. These are very attractive desserts served in their own dessert 
dishes with a shredded coconut topping or when served in a glass bowl. 

This is an Indian recipe I often use when serving company. 

Karen Riggs 
Class of '85 
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Lemon Dessert 

113-ounce can evaporated milk 
1 small package lemon jello 
1-1/4 cups boiling water 
1/3 cup sugar 
1/2 tsp. salt 
3 Tbls. lemon juice 
grated rind of whole lemon 

Crust: 

25 graham crackers, rolled fine, and add 
1/4 lb. butter 
2 Tbls. sugar 

Chill evaporated milk in freezer until crystals form. Dissolve jello in 
water and add sugar, salt, lemon juice and grated rind. Cool 
thoroughly or until soft set. Whip milk until it forms peaks, and then 
slowly add jello mixture, blending well for at least 5 minutes. 

Press all but 2 Tbls. crust mixture into 9 x 13 inch pan or pyrex dish. 
Add jello mixture and then sprinkle with remaining 2 Tbls. of crust 
mixture. 

Serves 12 

A few years ago my husband had the honor of being President of the 
Pomona College Alumni Association. It was great fun for both of us. 
On occasion, I was called upon to serve an informal dinner to his 
Board before they had their evening meeting. This recipe was 
especially well received by this fine enterprising group of leaders. 

Karole Struebing, Class of '59 
William Struebing, Class of '59 
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Lemon Souffle 

2 cups sugar 
4 Tbls. flour 
1 tsp. salt 
4 eggs, separated 
2 large lemons 
2 cups milk 
1/8 lb. butter 

Mix sugar, flour and salt. Add egg yolks, beaten, and juice of lemons. 
Gradually add milk, then butter. Fold in Weil-beaten egg whites. 
Season with nutmeg, cinnamon, or any desired spice. Bake 1 hour in 

slow oven. 

Serves 4 to 6 

When Bill Wheaton took over from Edward Sanders in the 
Admissions Office, we took over the home that "Sandy" and Jane had 
built on Radcliffe Drive. Thus we fell heir to some prolific lemon 
trees. Jane gave me this recipe and the one for Lemon Jello Cake. 
They bring back nostalgic memories of those laden trees, the charm 

of that house and of that lovely lady. 

Betty Edmunds Wheaton 

Class of 34 



Delmonico Pudding 

1 pint milk 
3 eggs separated 
7/8 cup sugar (scant) 
1 envelope plain gelatin 
1/2 cup cold water 
1 tsp. vanilla 

1 dozen almond macaroons, moist like Van de Kamp's 
whipped cream, optional 

Scald milk in double boiler. Mix yolks and sugar; gradually add 
scalded milk. Cook in top of double boiler until mixture coats spoon. 
Soften gelatin in the cold water for 5 minutes to dissolve. Add hot 
custard. Remove from heat. Fold in stiffly beaten whites and vanilla. 
Line a pretty mold with the halved macaroons and pour the hot 
mixture into the mold.* Chill overnight. Unmold and place on plate 
or platter. Top with whipped cream which is optional. 

* A deep heavy strong china mold is good (probably should be oven 
proof to take the heat). 

This has been a family favorite for many years. 

La Moyne Jewett Harlan 
Class of '25 
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Rich Custard 

Mix in the top of a double boiler: 
3/4 cup sugar 
2 Tbls. cornstarch 

1/8 tsp. salt 

Gradually stir in: 
2 cups milk and cream, mixed 

Cook covered over hot water for 8 minutes without stirring. Uncover 

and cook for about 10 minutes more. 

Add: 
4 well-beaten egg yolks 
2 Tbls. butter 

Cook and stir these ingredients over hot water for 2 minutes longer. 

Cool, stirring occasionally to release steam. 

Then add: 
1-1/2 tsp. vanilla 

Fold in: 
1 cup whipped cream 

Carol Shoemaker Dunkle, Class of '66 
William Dunkle, Class of'67 
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Pot-de-Chocolut 

1 cup scmiswect chocolate chips 
1-1/4 cups scalded half and half 
2 egg yolks 
3 Tbls. brandy or rum 

Pour all ingredients into a blender and blend about one minute. Pour 
into pot-de-creme cups or any small cups. 

Serves 8 

Marguerite (Kelson) Rayhould 
Class of 72 

Date Souffle 

Mix together: 

2 eggs, beaten 
1 cup sugar 

Shake into egg mixture: 
1 Tbls. Hour 
1 tsp, baking powder 

Add: 

1 cup walnuts, quartered 
1 cup dales, halved 

Bake slowly at 325 degrees about 20 minutes until top is light brown, 
Serve with whipped cream or vanilla ice cream. 

This is a nice party dessert. It is our mother's recipe from the late 
1930's. 

Flo Curran BuUerbaugh, Class of'44 
Nancy Curran Caldwell, Class of'46 
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Chocolate Tortillas 

6 oz. semisweet chocolate 
2 cups sour cream 
3 This, confectioner's sugar 
4 8-inch flour tortillas 

shaved chocolate 

In the top of a double boiler, combine the 6 ounces of chocolate, 1 cup 
of the sour cream and 1 Tbls. confectioner's sugar. Set the pan over 
simmering water and stir until the chocolate is melted and ingredients 
are thoroughly blended. Remove from heat and place bowl in a pan of 
cold water to cool mixture. On a servng plate place 1 tortilla. Frost 
lop of tortilla with 1/3 of the chocolate mixture, making sure chocolate 
mixture is spread very evenly. Place second tortilla on top oi chocolate 
mixture and frost evenly with second 1/3 of chocolate mixture. Repeat 
layering and frosting procedure once more. End with tortilla on top. 

In a small bowl, blend remaining 1 cup sour cream and remaining 2 
Tbls. confectioner's sugar together well. Frost the top and sides of the 
tortilla stack with this mixture. Cover the completed stack with an 
inverted bowl large enough to cover live tortilla slack without touching 
the top or sides. Refrigerate for at least 8 hours. Garnish the top of 
the stack with shaved chocolate and serve. (I double this recipe.) 

Serves 6 to 8 

Caroline Eckis, Scripps Class of '31 
Rollin Eckis, Class of'27, Trustee 

189 



Peanut Butter Snack Bars 

1/4 cup butter or margarine 
2 Tbls. plus 2/3 cup peanut butter 
1/4 cup honey 

1/3 cup brown sugar (packed) 
3 cups natural cereal 
1 cup semi-sweet chocolate chips 

Mix butter, 2 tablespoons peanut butter, honey and brown sugar in 
saucepan over low heat. Mix with cereal. Spread in pan lined with 
foil. (1 use an 8-inch square baking dish.) Over double boiler, melt 
2/3 cup peanut butter and chocolate. Spread over cereal mixture. 
Refrigerate. 

Editors Note: This recipe won first place for Beth ($50 prize) in the 
dessert category of the Las Vegas Review Journal Newspaper Recipe 
Contest in 1975, when she was 9 years old. 

Beth Ann McGoldrick 
Class of '88 
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Divinity Fudge 

4 cups white sugar 
1 cup milk 
1 cup Karo corn syrup (blue label) 

whites of 3 eggs 
1-1/2 cups chopped walnuts 
1/8 lb. butter 
1 tsp. vanilla 

Put sugar, milk and syrup in pan and mix thoroughly. Start cooking 
very slowly and gradually bring to a boil. When boiling starts, add 
butter. Stir at regular intervals. Adjust burner for slow cooking to 
avoid scorching or boiling over. Put eggs in large bowl and beat at 
regular intervals-as candy cooks. Bring to a complete "beat" when 
candy is done, but not before. Candy is done when a couple of drops 
harden immediately in cold water. When done, add vanilla and pour 
slowly in bowl with eggs, stirring thoroughly. Add walnuts as candy is 
poured into bowl and continue beating vigorously. Beat until candy 
can be dropped with two teaspoons into small pieces-without 

spreading. 

Above fills 4 breakfast plates and 1 salad plate. 

My sister taught me to make this candy in 1912 when I was 12 years 
old. Have been making it off and on ever since then. During my four 
years at the U.S, Naval Academy, I would occasionally make it over 
the weekends at the homes of friends in the town of Annapolis. For 
about the past six years, I have made it for the annual Smith College 
Club party in Pasadena-in order to keep in the good graces of my 
wife, Gwen, who graduated from Smith in 1924. 

Raleigh S. Hales 
Father of R. Stanton Hales '64, Associate Dean and Professor of 

Mathematics 



Chocolate Peppermints 

2 cups sugar 
1/2 cup boiling water 
1/4 cup Karo 
sprinkle of salt 
4-5 drops peppermint oil 
chocolate for dipping 

Put sugar, salt, and Karo in saucepan. Add water, stirring. Boil, 
stirring until sugar is dissolved. Boil to soft ball stage. Pour into 
another pan. Don't scrape. Let stand until the bottom of pan is 
comfortable to the hand. Stir until it turns while and then hardens. 
Knead until smooth. Add peppermint oil just before stirring. Shape. 
Melt chocolate over hot water and dip fondant the next day. 

My great-aunt, Charlotte Shoemaker, graduated from Pomona 
College in 1916, and it was from her that I first learned about the 
college. When I started Pomona, my parents were living in New 
Orleans, so I flew out to LAX by myself, took the bus to Pasadena, 
and rode out to Pomona with Aunt Charlotte. As we drove around 
the campus, she pointed out Sumner Hall where she had lived as a 
student and told stories about chapel and other activities. It was a 
bit different for me when we arrived at Harwood to find the scales 
and tape measurer on hand! I saw her occasionally during vacations 
and then again at my graduation which was also the occasion of her 
50th reunion. I just came across one of her recipes which she used to 
make for everyone in the family for a Christmas present. 

Carol Shoemaker Dunkle, Class of *66 
William Dunkle, Class of '67 
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Calvary English Toffee 

Butter an 8 or 9-inch square metal cake pan. 

In a 3-quart saucepan melt 1/2 lb, butter. Add 1 cup brown sugar 
(packed lightly) and stir constantly over medium heat until a candy 

thermometer reaches 300 degrees. 

Add 1 teaspoon vanillla extract (not imitation flavor) and pour into 

buttered pan. 

Lay over hot candy 6 1-3/8-oz. milk chocolate bars or a heaping 1/2 
cup chocolate chips (real chocolate). When melted, spread evenly with 

a knife. 

Sprinkle 1/2 cup chopped, salted, toasted almonds over chocolate and 
press lightly with flat of hand. (I use Blue Diamond Brand.) 

Chill to firm. Pop out into foil to store in refrigerator or freezer, but 
serve by breaking into pieces. Serve at room temperature for richer 

flavor. 

This is foolproof and delicious! 

Our daughter loves this buttery candy at holiday time or mailed to 
her in one sheet anytime we can make it It will freeze well and keeps 

well in foil. 

William and Janet Hasler 
Parents of Claire Hasler, Class of *89 
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Orange Ice Cream 

2 Tbls. unflavored gelatin 
2 pints milk 

1 pint orange juice (wliich includes the juice of 1 lemon) 
2-1/2 cups sugar 
1 pint whipping cream 

Dissolve gelatin (over hot water) in a little of the milk, Add rest of the 
milk, the juices (a little at a time) and the sugar. Fold in the cream, 
whipped. 

I his can be made in an ice cream Ireezerj or put in refrigerator pans, 
stir once in about 20 minutes (after mix begins to ding to sides of pan). 
Put back in refrigerator until frozen, 

Dorothy Shaw Faust 
Class of ‘24 
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Champagne Sherbet (Sorbet) 

1 cup sugar 
1 cup water 
1/2 bottle of champagne 

2 lemons 

Combine water and sugar in saucepan. Bring to a boil for 3 minutes 
and then turn off heat. Don't stir. Allow to cool. Combine this 
mixture with champagne and lemon juice. Strain. Place in metal bowl 
and freeze. When almost frozen, whisk to refine. Place in champagne 
glasses. Pour over a little bit of champagne and garnish with mint 

leaves. 

This is a very nice, refreshing dessert for summer time--and very 

simple. 

Theo Fisher, Class of '43 
Bud (Wayne H.) Fisher, Class of '43, Trustee 
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Chocolate Icing 

2 squares baking chocolate, melted 
1 cup sugar 
1 Tbls. flour 
pinch of salt 
1/3 cup milk 
2 Tbls. butter 

Boil all the ingredients over medium heat until icing drips from the 
spoon. Remove from heat and beat until it reaches spreading 
consistency. Warning: It hardens quickly when it starts. 

My parents entertained 48 students and faculty at dinner every 
Thursday night. (They built an extra room onto the President's house 
for that purpose.) The menu was usually the same-easy to malm and 
serve, since we did it all ourselves for many years. The chocolate 
eclairs, however, were made at Huddleston's Bakery on Yale. But 
Mother felt they needed more icing. She always gave them a second 
coat, using this recipe. 

Betty Edmunds Wheaton 
Class of *34 
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Chocolate Sauce 

2 and 1/2 squares baking chocolate 
1/2 cup boiling water 
3/4 cup sugar 
dash of salt 

Add chocolate and sugar to boiling water. Bring to a boil again in top 
of a double boiler. Cook for 4 minutes, stirring constantly. Serve hot 

or cold over ice cream, pudding or cake. 

Makes 1 cup 

Fred Smith (Father of Rodney '40, Barbara '42, and Peggy '43, and 
himself a Trustee) was a frequent guest at the President's house. He 
always requested vanilla ice cream topped with my Mother's home¬ 
made chocolate sauce. This recipe reminds me of the whole Smith 
family and my Mother and their various, but special contributions to 

Pomona College. 

Betty Edmunds Wheaton 
Class of *34 
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Chocolate Sundae Sauce 

18 marshmallows 
2 squares baking chocolate 
1/2 cup water 
1/2 cup sugar 
pinch of salt 
drop of vanilla 

Melt marshmallows and chocolate in water in saucepan over low heat. 
When completely melted and mixed together, add other 
ingredients. Serve hot or cold over ice cream. 

Makes 1-1/2 cups 

Sundaes were the popular refreshment served at Henry Cooke's home 
(’20, History Department). Ills wife Jennie (Mother of Mary Adeline 
'43, Ruth *47 and Frances '54) gave this recipe to me when I got 
married and needed Fool Proof recipes! 

Betty Edmunds Wheaton 
Class of '34 





Never-Fail Rolls 

1 package dry yeast 
1/4 cup lukewarm water 
1/2 cup sugar 
1- 1/4 cups milk 
1/2 cup shortening 
2- 1/2 cups all purpose flour 
1 tsp. salt 
1/2 tsp. soda 
1 tsp. baking powder 
1 cup flour 

Proof the yeast in the water adding about 1/2 teaspoon from, the 1/2 
cup of sugar. Mix the remaining sugar, the milk, and the shortening in 
a saucepan and bring to a boil. Cool this mixture to lukewarm and add 
the yeast mixture. Add the 2-1/2 cups of flour. Stir well and allow the 
sponge to rise until doubled in bulk. Punch down and add the next 
four ingredients. Mix well and place dough in buttered bowl. Allow 
dough to rise until doubled in bulk. Shape rolls as desired and allow to 
rise until doubled. Bake on greased baking sheets at 375 degrees until 
nicely browned. 

I often freeze the unbaked rolls on the baking sheets. When I'm ready 
to use the rolls, I remove them from the freezer to thaw, and rise until 
doubled. Bake them as above. 

Catharine Alexander 
David Alexander, President 1969 - 
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Aunt Margaret's Biscuits 
(That even an alumni director can make) 

1-1/2 cups flour 
3 tsp. baking powder 
1/4 tsp. salt 
1 tsp. sugar 
1/3 cup + 1 tsp. shortening (Crisco) 
1/2 cup + 1 Tbls. milk 

Sift flour, salt, baking powder and sugar. 

With pastry blender, cut shortening into flour mixture until consistency 
of coarse cornmeal. Add milk all at once and stir about 1/2 minute. 

Turn dough onto lightly floured board and knead gently and quickly. 
Roll dough 1/4 inch thick (or a little more). Cut with biscuit cutter 

dipped into a little flour. 

Place biscuits about 1 inch apart on ungreased baking pan. With a 
pastry brush, brush lightly with milk which gives a nice brown color. 

Bake in a 450 degree preheated oven 12 to 15 minutes. 

Aunt Margaret, not a real aunt, but a great friend of the family, was 
born in Pomona at the turn of the century and has lived there ever 
since. She and my mother, La Moyne Jewett Harlan '25, met in the 
early 1920s when my mother and her family moved from Kansas so 
she could attend Pomona College. Our families have shared 
holidays, vacations, secrets, joys, sorrows, and as you see here, 
recipes. The recipe is simplicity itself, better than any store bought, 
and it gives even the most timid of cooks the thrill of success. 

Aunt Margaret's indomitable spirit inspires us. I'm proud to dedicate 

this recipe to its author. 

Lee Harlan, Class of '55 
Director of Alumni Relations 
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Georgia Wholewheat Biscuits 

1 package yeast 
2 Tbls. warm water 
1 cup wholewheat flour 
4 cups all-purpose flour 
1 tsp. baking soda 
1 Tbls. baking powder 
2 Tbls. sugar 
1-1/2 tsp. salt 
1 cup vegetable shortening 
2 cups buttermilk 

Dissolve yeas! in water. Add sugar and salt. Set aside. Stir together 
Hours and soda and powder. Cut in shortening with pastry blender. 
Add buttermilk, then yeast mixture. Stir until moistened, Knead on 
floured board for a minute or two. Roll to 1/2-inch thick and cut into 
rounds. Bake on ungreased sheets at 400 degrees for 12 to 15 minutes. 

Makes 2 dozen 

Cardee Friedrichsen Kilpatrick 
Class of '61 



Sour Cream Bran Muffins 

1 stick (1/2 cup) unsalted butter, softened 
1/4 cup firmly packed light brown sugar 

1 large egg 
1 cup sour cream 
1/2 cup raisins 
1/4 cup dark molasses 
1 cup all-purpose flour 
1 tsp. baking soda 
1/4 tsp. salt 
1 cup bran 

In a large bowl, cream butter, add brown sugar, beat until fluffy. Add 
egg, beating until combined. Add sour cream, raisins, and molasses. 

Mix well. 

Sift together dry ingredients, then add to the sour cream mixture, 
stirring until just combined. (Batter should be lumpy.) 

Spoon batter into buttered 1/3-cup muffin tins, filling them 2/3 full. 
Bake muffins in preheated 400 degree oven, 15 to 20 minutes or until 
brown. Let cool slightly before serving to avoid excess crumbling. 

This recipe landed me the nickname of "The Muffin Lady" for the 

Program in Public Policy Analysis. 

Jane Ritter 
Class of '85 



Date Nut Loaf 

4 eggs 
1 cup sugar 
1/2 cup oil 
1 tsp. salt 
1 cup sifted flour 
1 lb. pitted dates 
4 cups whole pecans (or halves) 

Combine eggs, sugar, and oil. Beat well. Add dry ingredients and mix 
well. Fold in dates and nuts. Place in greased and floured loaf pan 
(9 x 5). Bake at 300 degrees for 2 hours and 15 minutes. 

Makes one 3-lb. loaf 

This is an elegant, easy holiday bread. It reminds me of Pomona 
because the recipe was given to me by a Pomona friend whose family 
had pecan trees on their ranch in New Mexico. 

Susan Otsubo Thompson 
Class of '62 
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Grandma Minny OrendorfTs Banana Bread 

Cream: 1 cup brown sugar 
1/2 cup butter 

Add: 2 to 3 mashed bananas 
2 to 3 well-beaten eggs 

Sift in: 1/2 tsp. baking powder 
1/2 tsp. soda 
1-1/2 cups mixed whole wheat and 
unbleached flour 

Add: 1 cup pecans or walnuts 
1/2 cup sesame seeds 
1 to 2 Tbls. vanilla 

Bake in 350 degree pre-heated oven in greased and floured tbs. 
Makes either one 5x9 bch loaf (check after 45 minutes) or two 3x5 

inch loaves (check after 30 minutes). 

This is a favorite for study breaks and at the pot luck after finals at 

the end of each semester. 

Rita Dibert 
Artist in Residence and Assistant Professor of Art 



Super Scrambled Eggs 

1 or 2 eggs per person 
salt and pepper to taste 
1 Tbls. commercial sour cream per egg 

Scramble over medium heat in butter. ' 
texture. 

Kay Ewart Peter 
Class of '37 

French Pancakes 

2 cups flour 

2 cups canned (evaporated) milk 
2 eggs 
1 tsp. sugar 
1 pinch of salt 
2 cups water 

Mix everything except water together until smooth consistency. Then 
mix in water. Use very hot skillet, lightly oiled. As you pour in batter, 
tilt skillet to cover bottom with thin layer. Turn when stops bubbling. 

Roll pancake to eat. Besides syrup, try jams, honey, and powdered 
sugar with lemon juice. 

Serves 6 or more 

Roger Vogler 
Professor of Psychology 
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Wonderful Pancakes 

1 cup cottage cheese 
1 cup sour cream 
3/4 cup flour 
1 tsp. sugar 
1/4 tsp. salt 
3/4 tsp. baking soda 
4 eggs 

Beat eggs, add cottage cheese and sour cream. Add remaining 
ingredients. Beat until thick. Fry as any other pancake. 

Serve with butter and warm syrup. Everyone will exclaim 

"Wonderful!" 

Serves 4 

Georgia Ritchie McManigal 
Class of '54 
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California Zephyr French Toast 
(Double Decker French Toast) 

4 slices old bread of good quality 
3 eggs 
1/2 tsp. nutmeg 
2 tsp. flour 
1/2 tsp. baking powder 
salt and pepper to taste 

warm honey, maple syrup; ham, bacon, or sausage patty (all optional) 

Whip up the eggs until creamy but not frothy. Add the nutmeg, flour, 
and baking powder, while you are heating the griddle or skillet. Make 
sure that your griddle is well oiled and medium hot. Dip a piece of 
bread in the mixture, and let it drip into the bowl before putting it on 
the griddle. Dip a second slice of bread and lay it on top of the first 
one. Lift the bottom slice to check if it has reached a deep golden 
brown; then turn and cook the top side. What you should have is a 
thick slice of French toast with the center containing a nicely cooked 
egg. Season to your taste and serve with condiments of your choice. 

This serves two people. Figure at least two slices of bread per person 
and add 1-1/2 times more of the other ingredients to double. 

Editors Note: One of Alan Blackburn's hobbies is photography. His 
pictures often accompany his wife's Old West cookery articles for 
Western Publications. Here is a recipe from Barbara's "Railroad 
Fare" story that appeared in the magazine and her own cookbook. 

Alan and Barbara Blackburn 
Class of r67 
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Budenholzer Waffles 

Sift: 1-3/4 cups cake flour 
Re-sift with: 2 tsp. double-acting baking powder 

1/2 tsp. salt 
1 Tbls. sugar 

Beat well: 3 egg yolks 
Add: 2 to 7 Tbls. melted butter or salad oil 

1-1/2 cups milk 

Make a hole in the center of the sifted ingredients. Pour in the liquid 
ingredients. Combine them with a few quick strokes. The batter 
should have a pebbled look, similar to a muffin batter. 

Beat until stiff, but not dry: 3 egg whites. Fold them into the batter 

until they are barely blended. 

To bake: Heat a waffle iron until the indicator shows it is ready to use. 
If it has been properly conditioned, it will need no greasing. Have the 
batter ready in a pitcher. Cover the grid surface about 2/3 full. Close 
the lid and wait about 4 minutes. When waffle is ready, all steam will 
have stopped emerging from the crack of the iron. 

This is good served with maple syrup, honey butter, or sweetened 

strawberries. 

Makes 6 waffles 

I enjoyed many meals at Frary Dining Hall, but my favorite was 
Sunday Brunch. The meal included coffee and double-strength 
aspirin for those with hangovers, a quiet demeanor for those who 
were not struck by that very random disease, a saucer for cigarette 
butts, and most importantly, the Sunday L. A. Times, in all of its 
magnificent bulk, with plenty of sections to pass around the table. 
I'm including a recipe for waffles as I often make them. 

James P. Buden 
Class of 76 
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Gruel 

Mother's Oats or any oat bran cereal* 
Hot water from the coffee machine** 

Fill clean coffee cup 1/4 to 1/3 with cereal. Fill to top with hot water 
while stirring rapidly. Let sit 5 to 10 minutes, or until gruel congeals. 
Resist temptation to add sugar, salt or cream. For an added Ireat, 
mash banana or other fruit into Gruel. 
Enjoy! 

* Other hot cereals will do: Cream of Wheat, Zoom, Ralston Purina, 
Oatmeal, etc. 

** Make sure that coffee machine gives hot water, not coffee. The 
Gruel is not good if made with coffee instead of water... 

This tasty lunchtime treat is simple to prepare and is healthy in the 
sense that it is not bad for you in any way yet discovered by 
researchers. (But they are still trying!) I have received many critical 
comments, even ridicule, for my daily lunchtime gruel, but what other 
dish is so nutritious, inexpensive, filling, and quick? Wiser souls 
have recognized the virtues of this dish, even to the point of 
requesting that I prepare it for departmental affairs. It is for these 
people of rare intelligence and taste I provide this recipe. 

William P. Banks 

Professor and Department Head, Psychology Department 



Oregon Hazelnut Granola 

4 cups oatmeal 
1 cup Oregon Hazelnuts, chopped and pre-roasted 

1 cup flaked coconut 
1/2 cup wheat germ flakes 
1 cup raisins 
2/3 cup honey 
1 Tbls. water 
1 tsp. vanilla 
2 Tbls. oil 

Put oatmeal, Oregon Hazelnuts, coconut and wheat germ flakes in a 
bowl, mix lightly. Stir together honey, water, vanilla, and oil, then 
conbime well with dry mixture. Spread in a 3 quart, lightly oiled 
baking pan. Bake at 325 degrees for 20 to 25 minutes, stirring every 5 
minutes. Add raisins after baking. When cool, store in airtight 

container. 

Makes 6 to 8 servings. 

Lorinda Moholt 
Mother of Melissa Moholt, Class of '87 
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Maxine Schmelzer’s Granola 

5 cups old-fashioned oatmeal 
1 cup cut-up almonds 
1 cup unrefined sesame seeds 
1 cup sunflower seeds 
1 cup shredded coconut 
1 cup soy flour 
1 cup powdered milk 
1 cup wheat germ 

In separate container, combine: 
1 cup honey 

1 cup vegetable oil (not olive) 
(I prefer pure corn oil and clover honey.) 

Stir liquids until they are mixed. Then combine dry ingredients with 
wooden spoon. Mix them thoroughly. Pour liquid over and stir very 
well. Spread in two large roasting pans or rimmed cookie sheets. 
Bake at 300 degrees for 15 minutes, stir, bake another 10 minutes, stir, 
etc. or until lightly roasted and light-to-medium brown in color. 
Cereal must be stirred frequently while in the oven. 

Store in air-tight jars in the refrigerator. Can be frozen. 

Try with yogurt, fresh fruit or raisins, freezer jam or freezer fruits. 
Also try with canned Kadota figs, milk or cream. 

Makes large jar full (12 cups?) 

This is a favorite since son's nurse^ school teacher gave it to me. It 
makes a nutritious-delicious "care package". I sent it to my daughter 
at least once a year. 

Marcia Sill 

Mother of Joslyn Sill, Class of '88 
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Cranberry Punch 

1-1/2 cups sugar 
3 cups boiling water 
2 cups cranberry sauce 
1/3 cup lemon juice 
1 pint raspberry ice 
1 quart carbonated water 
1/2 cup maraschino cherries 

Dissolve sugar in hot water. Add sauce and stir until smooth. Add 
lemon juice and chill. When ready to serve, pour over block of ice in 
glass punch bowl. Add raspberry ice, carbonated water and cherries, 
chopped fine. 

Serves 20 (3 quarts) 

This recipe, which delights the palate and the eye, reminds me of 
making it for 150 faculty wives when I was chairman of a Christmas 
Tea. We served it after a beautiful religious concert given by the Glee 
Clubs in the foyer of Bridges Auditorium which we had transformed 
into a basilica lit by the flicker of a myriad of votive candles. 

Betty Edmunds Wheaton 
Class of '34 



Lemon-Papaya Milk Shake 

1 ripe papaya, pared, seeded and diced 
1 tsp. grated lemon peel 
3 This, fresh lemon juice (one large lemon) 

2-3 This, sugar 
2 cups milk 
1 cup crushed ice 

Combine papaya, lemon peel and juice in electric blender. Cover and 
blend until smooth-about 30 seconds. Add sugar, milk and ice. Blend 
at high speed until frothy. Serve at once in tall chilled glasses. 
Garnish with sprinkling of ginger or nutmeg. 

Dixie Allen 
Howard P. Allen, Class of '48, Trustee 

Lemon Velvet 

8 oz. lemon yogurt 
6 oz. frozen orange juice concentrate 
2-1/2 cups milk 
1 tsp. vanilla 

Blend and serve. 

Lorinda Moholt 
Mother of Melissa Moholt, Class of '87 
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Bloody Mary 

2/3 cup Clamato juice 
1/3 cup boullion 
couple drops of tabasco sauce 
dash soy sauce 
1/4 tsp. powdered horseradish 
dash lemon juice 
dash lime juice 

1-1/2 jiggers vodka 

Pour over icc and enjoy! 

Makes 1 serving. 

Caroline Eckis, Scripps Class of '31 
Roll in Eckis, Class of *27, Trustee 
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Old Lace's Dakkerys 

#i Straight Dakkery: 

18 oz. white rum 
9 Tbls. fresh lime juice 
6 This, (heaping) sugar 

(This recipe is based on the use of a blender, which can use a mason 
jar [Le. Oster, Sears] although a hand beater or even an egg beater will 

do.) 

Throw ingredients in a quart mason jar and blend. Store in freezer. 
Mixture will not freeze. Re-blend before serving. Belt with caution. 
This is powerful, although it is so cold it doesn't seem so. Recipe 

should take care of 6 people. 

#2 Frozen Dakkery: 

1 can frozen limeade 
white rum 
water 

(A mason jar adaptable blender is best for this too, particularly for re¬ 
mixing, although it may be more convenient to mix up several can's 
worth in a large bowl and stir with a hand mixer or what-not, tilling the 

quart jars 4/5 full with a ladle.) 

Since the usual mixture is 4-1/3 cans of liquid to 1 can of limeade, the 
rum and water mixture may be varied: 3-1/3 cans of rum to 1 can of 
water is a fairly strong, lightly frozen mix. 2-1/3 rum to 2 cans water 
results in a sherbert consistency when re-mixed. Mix in blender, or 
with hand or egg beater. Store in freezer in quart jar. Re-blend 

before serving. Will serve from 4 to 6 people, depending what you 
have in mind. These taste GOOD and can sneak up on you (him/her) 

so don't say you haven't been warned. 
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These were developed long after college, as the Great Experiment, 
Prohibition, was then in force. Of course, there were Speakeasys (in 
L.A.) and the home wine kits (banned by the College when Clark 
began to smell like a winery). I do remember going out to the 
Sycamore Inn in Upland the day Prohibition was repealed and 
quaffing a Golden Glow Beer which had obviously been brewed the 
night before - God awful - but legal. 

This reminds me that after being stored in the freezer for a while, 
these (particularly the straight Dakkery) seem to pick up an 
additional wallop. CUIDADO! 

Col. Lacey C. Hall, USAF(Ret) 
Class of '34 

Eggnog 

6 eggs 
3/4 cup sugar 
1 quart half and half 
1 pint bourbon whiskey 
1 ounce Jamaica rum 
grated nutmeg 

Beat separately egg yolks and whites. Add 1/2 cup sugar to yolks 
while beating. Add 1/4 cup sugar to whites after beating them very 
stiff. Mix whites with yolks, stir in half and half, add whiskey and rum 
and stir thoroughly. Serve very cold with grated nutmeg on top. 

Serves 8 to 10 (5 pints) 

Gwen Hales 

Mother of R. Stanton Hales, Class of '64, Associate Dean and 
Professor of Mathematics 
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Old Lace's Pink Drink 

Minute-Maid lemonade crystals 

lemon 
pineapple juice 
orange juice 
cranberry juice cocktail or better, 

cran-raspberry juice 

vodka (optional) 

Mix up a batch of lemonade from the crystals. A 48 oz. pitcher is ideal 
for this purpose. Use three scoops of crystals to the 48 oz. of water. 
Squeeze in one lemon * don't know if this adds anything, but the 

psychology is good. Store in fridge. 

Toss some ice cubes in a tall (12 oz.) glass - not too many as the 
ingredients should all come out oi the fridge. Add approx. 5 oz. of 
lemonade. Then add approx. 2 oz. each of orange juice (fresh is best), 
pineapple juice, and the cranberry concoction. Stirring doesn't seem to 
be necessary, as the cranberry whatever seems to sink through the rest, 
if added last. If you don’t have orange juice - no problem - but it does 
seem to add something. These quantities are variable to taste - the 
lemonade mostly adding liquid volume. II you want booze, stir in 

some vodka, but it tastes marvelous as a soft drink. 

Obviously, this didn't come from my college days, as so far as I know, 
there was no such thing as lemonade crystals or cranberry juice, 
although I guess there was pineapple juice. So far as oranges and 
lemons were concerned, at least during the cold season, you were so 
sick of going out smudging the damn things or waking up with sooty 
nostrils, that you’d rather not think or them. Nor was vodka all that 
popular. Gin yes. Bath-tub type from a bootlegger. Prohibition, 

y'know. 

Col. Lacey C. Hall, USAF(Ret) 
Class of '34 
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General Grant's Eggnog 

12 eggs, separated 
2 cups sugar 
2 cups brandy 
2 cups whiskey 
2 quarts milk 

1-1/2 cups evaporated milk 
1 quart whipping cream 

Beat egg yolks until very light. Add sugar and continue beating until 
well blended. Slowly add brandy and whiskey, then both kinds of milk. 
Beat egg whites until stiff and fold into mixture. Whip cream and fold 
in until thoroughly blended. 

Makes 50 portions 

Ironically, this recipe was given to me not by a Grant, but by a Lee ~ 
Grace, Mrs. Gordon C. (Education Dept) to be exact She served it 
at a Christmas Open House in Claremont It is reputed to have been 
President Grant's favorite, and he served it at his Open House in The 
White House a little over 100 years ago. 

Betty Edmunds Wheaton 
Class of '34 



4 oz. Kahlua 
6 oz. rum 
1/2 gallon chocolate ice cream 

Place liquor in blender. Add small portion of ice cream. Blend, Add 

rest of ice cream in 2 batches. 

Infinite variations possible, i.e. Amaretto with chocolate or vanilla ice 
cream, Drambuie with chocolate or vanilla ice cream. 

Serves 6 to 8 

These are "grown-up" milk shakes! Margie's brother brought this 
recipe home from college. We spent the summer testing variations 
and naming them-Avalanches, Tidal Waves, Hurricanes, etc.-this 

drink is a natural disaster! 

Mrs. James Kleerup (Ginger) 
Mother of Margie Kleerup, Class of '85 
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Sangria Matador 

1-1/2 gal. red wine 
1/5 gal. orange liqueur 
1/5 gal. brandy 
2 6-ounce cans frozen orange juice 
2 6-ounce cans frozen lemonade 
oranges, apples, pears, bananas 
6 quarts 7-Up 

Cut up 2 or 3 each apples, pears, and bananas. 
Peel and break up 2 or 3 oranges. Place above in large non-metal 
container. Add red wine, orange liqueur, brandy, frozen orange juice 
and lemonade. Chill for several hours or overnight. To serve, pour all 
or part of mix into punch bowl over large piece of ice and add 7-Up. 

Makes 60 servings (8 ounces each) 

This recipe was secretly passed to me by a bartender at The Matador, 
which was L.A.'s first Spanish restaurant, and which was founded by 
classmate Sue Schrieber Gould '55 and her husband. The restaurant 
was located until a few years ago on the south side of Pico just west of 
Westwood Blvd. Olga Escobar White's ('57) family had a great 
Mexican restaurant, Casa Escobar, just across and down the street. 

Jim Groom 
Class of '55 





INDEX OF CONTRIBUTORS 

Alexander, Catharine and David 200,204 
Allen, Dixie and Howard P. 23,129,223 
Argento, Phillip J. 108 
Argue, Liz and John 47,83 

Banks, William P. 218 
Barnes, Jacqueline Wolfe 179 
Beadle, Muriel 94 
Beatty, Caroline and Shelton 117 
Bennion, Trudie and Adam Y. SO, 86, 87 
Blackburn, Alan and Barbara 216 
Blankenship, Barbara Park 153 
Buden, James P. 217 
Butterbaugh, Flo Curran 188 

Caldwell, Nancy Curran 188 
Carovano, Barbara Benins and Martin 65 
Chambers, Esta and Robert 44,55,58,162 
Charbonneau, Jill 173 
Cogswell, Prescott E. 154,158 
Corman, Catherine 149 
Coulson, Molly Murch 22,46,97 
Cranston, The Hon. Alan 28 
Criley, Helen Frampton 17,43,104 
Crowe, Arlene 88,114,130 

Davis, Mary and Stuart 137,161 
Davis, Vicky 210 

Deane, Peggy and Thomas A. 15,66 
DeVos, Bonnie and Burnell H. 48 
Dibert, Rita 207 
Dice, Nancy 123 
Dodds, John W. 11,27 
Draper, Virginia E. and Ranney C. 109 

232 



Duda, Kay 101 
Dunkle, Carol Shoemaker and William 62, 120,175,187,192 

Earl, G. Warren 15 
Eberhardt, Chris 41 
Eckis, Caroline and Rollin 170,189,224 

Faust, Dorothy Shaw 64,194,208 
Feagley, Josephine A. 151 
Fisher, Theo and Bud 195 
Frank, Mary Alice and Richard 33 
Fussell, Betty 31 

Gerstley, Elizabeth and James M. 131 
Glass, Nancy and Bill 125 
Griffith, Lucille and Yale 111 
Groom, Jim 136,230 
Hales, Gwen and Raleigh S. 175,191,226 
Hall, Col. Lacey C. 225,227 
Harlan, La Moyne Jewett 186 
Harlan, Lee 201 
Hasler, Janet and William 193 
Hayes, DeAnne and Byron 40,132 
Hayes, Ken 102 
Hypes, Jeannette 171 

Irvine, Mary and Rod 79,121 

Jaffe, Peter 127 
Jones, Molly Mason and W.T. 34 
Jorgensen, Jacquelyn and John W. 103 
Joslyn, Roland 112 

Kilpatrick, Cardee Friedrichsen 12,116,159,202 

Kleerup, Ginger 229 
Kleerup, Margie 166 
Krupp, Edwin C. 147 



Lachapelle, Linda 177 
Lai, Chiu-Mi 134 
Leland, Christopher T. 78,113 
Lyon, Carolyn Bartel and E. Wilson 72 

Macdonald, Thelma 99 
MacLeod, Albert H. 205 
McFedries, Florence Norris 122,135 
Me Goldrick, Beth Ann 190 
McManigal, Georgia Ritchie 215 
Moholt, Lorinda 68,148,219,223 
Moholt, Melissa 24,81 
Moore, Roland Scott 106 
Morgan, Dorothy Chambers 169 
Morris, Wright 105 
Myers, Perdita Horn 49 

Nava, Patricia and Julian 38 
Newman, Ruth Tantlinger and John Vincent 212 
Newsome, Louane Leech 155 
Newton, Patricia W. 30, 52 

O'Connor, Joan-Patricia and Mary Alice 10, 74 
Offill, Sumner 165 
Olson,Aletha 13 
O'Rourke, Lola 146 
Painter, Margaret 100 
Patrick, Mark 32,168 
Pattison, Tina 13,14,98 
Pauley, Marylyn Prosser 16 
Peter, Kay Ewart 214 
Petillon, Andrew 209 
Phukan, Shantanu 25,133 
Popp, Mr. and Mrs. C. John 115 
Powell, Anne 49, 77 
Prashad, Soni 59,84 
Price, Anne Shaw 69 
Pronko, Leonard 82,160,164 

234 



flneU* 

Rathbun, Phyllis 150 
Raybould, Marguerite Nelson 156,188 
Rider, Margaret Porter 54 
Riggs, Karen 42,56,183 
Ringle, Nancy Barrett 110 
Ritter, Jane 203 
Rutledge, Pamela Brown 80 

Shaw, Robert L. 66 
Sill, Marcia 91,96,220 
Smeby, Mary Noble 57 
Smith, A. Curtis 36 
Smith, Birdean B. 82 
Smith, Jeanne and H.Russell 10,122,152,211 
Smith, Nancy B. 95 
Sontag, Carol Furth and Fred 37 
Struebing, Karole and Bill 107,182,184 
Sunderland, Ann 146 
SunLine Cruise 60,70 

Thompson, Susan Otsubo 266 
Tranquada, Janet and Robert E. 176 
Tuttle, Helen and Edward E. 92 

Underwood, Cecily Waller 163 

Vernon, Norma Pape and Dick 89 
Vogler, Roger 214 

Wall, Betty and Sidney H. 29 
Ward, Katherine Howard 63 
Weatherman, Lynn Blyth 19,20 
Wheat, Nancy and Francis M. 181 
Wheaton, Betty Edmunds 45, 51, 61,124,157,172,174,185,196, 

197,198,222,228 
Wilson, Nancy L. 118 
Wright, Soni Smith and Kenneth B. 10,22,26,36,213 



INDEX OF RECIPES 

APPETIZERS 

Artichoke Hors d'Oeuvre 14 
Asparagus Rolls 15 
Caviar Mousse 17 
Caviar Pie 18 

Cheese Rounds 10 

Cheese Squares 13 

Chili Cheese Canapes 12 
Corned Beef Mold 15 

Curried Cheese Spread or Dip 11 
Harvest Popcorn 19 

Herbed Pecans 20 

Lorna's Brie Cheese 10 
Potted Shrimp Pate 16 

Quick Dip Beef and Blue 13 

SOUPS 

Blender Borscht 22 

Blender Celery Soup 26 

Caldo Verde (Portuguese Soup) 33 
Chicken Gumbo 34 

Chilled Cucumber Soup 22 
Clam Chowder 37 

Curry Zucchini Soup 29 

Dill Soup 27 

Easy Minestrone Soup 30 
Gazpacho 23 

Lupe's Menudo Soup 31 

Mexican Style Clam Chowder 38 

Pagioli al Ucceletto 25 
Posole 32 

Smith's Fish Stew 36 

Soup Avgolemono 24 
Split Pea Soup 28 

SALADS 

Artichoke Rice Salad 41 

Aunt Lucille's Mustard Ring 46 
Bengal Salad 50 

Blueberry Salad 44 

Curried Chicken Salad 49 

"Gambalorious" Turkey Salad 51 

Jellied Cranberry Salad 45 

Macaroni Shrimp Salad 52 

Raspberry Jello Salad 47 

Salad Olivera 43 

Shredded Apple Salad 49 

String Bean Salad 42 
Taboolie Salad 40 

Toronto Barbeque Salad 48 

VEGETABLES 

Baked Whole Mushrooms 61 
Black Bean Casserole 56 

Bread and Butter Pickles 63 
Caponata 57 

Corn Fremont 58 

Cucumber Raita 59 

Easy Rice Casserole 66 
Eggplants Imam 60 

Fried Zucchini 70 

Party Potato Casserole 65 

Peggy Porter's Pink Beans 54 

Pommes Quercynoises 66 
Poppyseed Noodles 62 
Red Bean Toss 55 

Spinach Casserole 67 

Sweet Potato Oranges 64 

Wild West Wok Vegetables 68 
Zucchini Fulano de Tal 69 

ENTREES 
Poultry: 

Catharine's Chicken 74 

Chicken and Artichoke Casserole 86 
Chicken and Dressing Casserole 87 

Chicken Breasts in Orange Sauce 83 
Chicken Casserole 77 

Chicken Filomena 78 

Chicken Liver Stroganoff 89 
Chicken Luau 88 

Chicken Pulao (Pilaf) 84 
Chicken Spanish 72 

Garlic Chicken 82 

Mexican Chicken 79 
Polio Della Case 81 

Shenandoah Iowa Chicken 82 

236 



Swiss Chicken 80 
Turkey Tetrazzini Dinner 91 

Stuffings: 
Almond Vegetable Stuffing 94 

Stuffing for Roast Chicken or Turkey 92 

Seafood: 

Baked Fillet of Sole 100 

Cheese and Shrimp Casserole 98 

Salmon Patties 95 

Sauteed Sesame Fish 96 

Shrimp-Cheese Souffle 97 

Sole Ananas 99 
Beef Pork, Veal, and Other: 

A Handy Hint 122 

Betsey's Brisket 111 

Braised Beef Tongue 118 
Chalupa (Mexican Tostada) 101 

Cheese and Tortilla Casserole 131 

Colossal Cheeseburger 102 

Crepes Florentine 132 

Fanny's Special 124 I Grilled Leg of Lamb 114 

Homespun Meat Pie 103 

Lasagna 
"Gunga" Lasagna 127 

Old-World Lasagna 125 
Mock Chili Relleno 130 

Mrs. Mulligan's Special 105 

Napa Valley Beef Stew 110 
Nutballs (Vegetarian Meatballs) 134 

Oriental Dinner Menu (for eight) 137 

Boiled White Rice 
Braised Soy Sauce Chicken 

Chop Suey 

Fried Spring Rolls, Macao Style 

Ice Cream 

Coconut Sport 
Mango 

Purple Yam 

Japanese Skewered Nibblers 

Squirrel Fish 

Wonton Soup 

Ortegas Cheese Bake 129 
Parrot 123 

Perfect Meat Loaf 104 

Red Wine Veal Scalloppine 120 

Roast Corned Beef 113 
Roily's Flank Steak Roll 112 

Sausage and Rice Casserole 117 

Sausage Manicotti 116 

Scott House Chili Conquero 122 
Scott House Sandwich 135 

Shish Kabob 115 

Spaghettini alia India 133 

Stroganoff 

Beef Stroganoff 109 

Quick Beef Stroganoff 107 
Suffering Student Stroganoff 108 

Supper Nachos 106 

Tante Henry's Fluffy Mustard Sauce 136 

Veal with Mushrooms and Artichokes 121 

DESSERTS 

Life, The Universe and Chocolate Chips 147 

Cookies: 

Ana and Lola's Chocolate Chip Cookies 

(aka COOP Chocolate Chip Cookies) 146 
Brownies Cockaigne 150 

Cherry Chocolate Cookies 148 

Gingerbread Men 156 

Instant Fudge Brownies 149 

Jumbles 151 
Lemon Squares 154 

Lemon, Raisin, Coconut Squares 155 

Sesame Mucho 153 

Vanilla Wafers 152 

Pies: 

April Fool's Apple Pie 157 

Chocolate Lovers' Chocolate Pie 158 

Pecan Delight 161 

Pecan Pie 160 

Praline Pumpkin Rum Pie 161 

Southern Pecan Pie 159 

Cheesecake: 

All-American Cheesecake 168 

Amaretto Chocolate Cheesecake 166 

Cheesecake Pie 162 

Chocolate Cheesecake 165 



Gilda's Cheesecake 164 

Cakes: 

Carrot Cake 170 
Carrot Cake -- Sinful! 171 

Grandma's Favorite Chocolate Cake 177 
Lemon Jello Cake 172 

Pomona College Cake 169 

Poppy Seed Cake 173 

Rhubarb Cake 174 

Tipsy Cake 175 
Puddings and Other: 

Date Souffle 188 
Delmonico Pudding 186 

English Trifle 178 

Honey-Banana Dessert 183 
Lemon Dessert 183 

Lemon Souffle 184 
Old Fashioned Plum Pudding 182 

Plum Pudding 181 

Pot-de-Chocolate 188 
Rich Custard 186 

Steamed Persimmon Pudding 179 

Viennese Torte 176 
Candies, Sauces, and Frozen Desserts: 

Calvary English Toffee 193 

Champagne Sherbet (Sorbet) 195 

Chocolate Icing 196 

Chocolate Peppermints 192 
Chocolate Sauce 197 

Chocolate Sundae Sauce 198 

Chocolate Tortillas 189 
Coconut Sport Ice Cream (Oriental menu) 137 

Divinity Fudge 191 
Mango Ice Cream (Oriental menu) 137 

Orange Ice Cream 194 

Peanut Butter Snack Bars 190 

Purple Yam Ice Cream (Oriental menu) 137 

BREADS AND BREAKFASTS 

Biscuits, muffins and rolls: 

Aunt Margaret's Biscuits 201 
Georgia Wholewheat Biscuits 202 

Never-fail rolls 200 
Refrigerator Bran Muffins 204 

Sour Cream Bran Muffins 203 

Breads: 

Cornbread 205 
Date Nut Loaf 206 

Grandma Minny Orendorffs Banana Bread 207 

Harwood Splatterfruit Nuthread 209 
Mother's Nut Bread 208 

Real Scottish Shortbread 210 

Eggs and Other: 

Budenholzer Waffles 217 

California Zephyr French Toast 216 

French Pancakes 214 

Golden Rod Eggs 211 

Gruel 218 
Huevos Ahogados (Drowned Eggs) 212 

Maxine Schmelzer's Granola 220 
Mexican Eggs 213 
Oregon Hazelnut Granola 219 
Super Scrambled Eggs 214 

Wonderful Pancakes 215 

BEVERAGES 
Bloody Mary 224 
Cranberry Punch 222 

Eggnog 226 

General Grant's Eggnog 228 

Lemon Velvet 223 

Lemon-Papaya Milk Shake 223 

MudSlides 229 
Old Lace's Dakkerys 225 

Old Lace's Pink Drink 227 
Sangria Matador 230 

238 



ORDER FORM E Pomona College Cookbook 
The Seaver House 
305 North College Avenue 
Claremont, CA 91711 

■ 
a, 

Please send_cookbooks at $10.00 each, incl. tax: $_ 
Postage and handling ($2.00/book): $_ 

Total amount enclosed: $_ 
Make check payable to Pomona College Cookbook and mail to the 
above address. 

PLEASE SEND COOKBOOK(S) TO: 
Name 
Address 
City, State Zip 
THANK YOU 

ORDERFORM 

Pomona College Cookbook 
The Seaver House 
305 North College Avenue 
Claremont, CA 91711 

Please send cookbooks at $10.00 each, incl. tax: $ 
Postage and handling ($2.00/book): $_ 

Total amount enclosed: $_ 
Make check payable to Pomona College Cookbook and mail to the 
above address. 

PLEASE SEND COOKBOOK(S) TO: 
Name_ 
Address_ 
City, State_ Zip 
THANK YOU 

239 








